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Fragrance , 
; ™ Flavor 


BOTH FOUND IN ONE PRODUCT 


Zimcoy Vanilli 


The Original Lignin Vanillin 


ZIMCO’s outstanding excellence and uniformity of | Remember... your best source of finished, ready- 
flavor are the result of its exclusive, patented manu- _to-use flavors is your flavor manufacturer. Ask him 
facturing process . . . developed through years of | about ZIMCO, the Original pure Lignin Vanillin. 
scientific experiment and research. There’s nothing finer. 


Zimco Vanillin is noted for Quality and Dependability. 
Consult Your Flavor Supplier 


Sesits (Gauri 1450 Broadway, New York 18, N.Y. 
/M¥C. 2020 Greenwood Ave., Evanston, Ill. 


SUBSIDIARY OF STERLING DRUG INC. 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 


Shipments direct from plant, Rothschild, Wisc. 
Emergency deliveries from: Atlanta, Dallas, Evanston (Il!.), Los Angeles, Portland (Ore.), Rensselaer (N.Y.), St. Louis and San Francisco 
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Totally-Enclosed 
Fan-Cooled 
Long-Life Bearings M '@) T ‘@) oa S$ 


Many Tried and Proven Features 


Greater Protection Against Foreign Matter 


meW motors MCW values 


For especially dirty, corrosive or hazardous applica- GET COMPLETE INFORMATION NOW 
tions, you will get top performance with low mainte- Sen cesses esse eee sees seeesessesesss 
nance costs from the new Allis-Chalmers totally-en- Allis-Chalmers, Milwaukee 1, Wis. 
closed, fan-cooled and explosion-proof motors in NEMA Send for these bulletins: 


rerate sizes. Here are a few of the reasons why. (J Open — Drip-Proof, Type G, 51B6210 
() TEFC, Type GZ, 5187225 
C) Explosion-Proof, Type GZZ, 5187286 


Nome............. 


® Foreign matter kept out of bearings and motor interior 
by double labyrinth seals inside and outside of bear- 
ings, and long running fits between shaft and seals. 





® Bearing maintenance reduced because large grease 
chambers provide space for reserve lubricant; also, if 
required, grease may be renewed without dismantling. 


Compony.............- 





RE CRC eT 


Address 





®@ Easy to clean — no inaccessible air passages. 
City and Stote 





© Dirt wipes or blows off easily. 


ALLIS-CHALMERS 


For more information, use coupon on page 179. FOOD ENGINEERING, MARCH, 1954 








PRACTICAL IDEAS 


First sealed case is... 


Builds Own Case Sealer 


During the process of sealing cases at the rate of 1 per 
min. on each of our packaging lines, we found need of an 
inexpensive, yet serviceable sealer. ‘There was none on the 
market, so we went about making one. 

Here’s how we went about building one for about $35. 

Two boards (1x10 in.x6 ft.) were bolted at three loca- 
tions with } in. carriage bolts to a 10 ft. roller-wheel con- 
veyor mounted onto two upright metal supports. Boards 
were mounted in a vertical position and 5 in. apart. One 
board is 3 in. higher than the other so that a } in. round 
could be attached to hold top of shipping case in place. 

Tension of the boards was easily adjusted by screwing a 
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Rejects Caps Without Liners 


A reliable way to detect the absence of a liner in a bottle 
cap, and thus reduce the number of leakers, is to install a 
reflection-type photoelectric scanner. 

In one small unit (see sketch), the scanner incorporates 
both light source and phototube with a common lense 
system. As the caps move past in a continuous line, the 
scanner “looks” into the open ends, instantly recognizing 
the difference in reflection between liner and cap. 

When beam detects a defective cap, the photoelectric 
MARCH, 1954 
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... pushed out as new one goes in other end 


a metal clamp attached to the top of the boards. 

Friction of cases against boards was reduced in a simple 
manner. Attached to cach board (on conveyor side) is a 
}x3 in. Masonite strip. Nailed onto each strip are two 4x1 
in. lengths of chrome-plated metal. In this way, only con- 
tact of cases that are hand-pushed through the custom-built 
sealer is along the four metal strips. Cases are pushed along 
the conveyor between the pressure boards after adhesive is 
applied manually to the flaps. And the cases are positioned 
on their sides so that the boards press against top and 
bottom to hold the top flaps down until the adhesive sets. 
—Edwin Mason, President, Jim Weber, Production Man- 
ager, and D. S. Medrick, Engineer, Mason-Keller Corp., 


Roseland, N. J. 


relay operates a device (airblast control by a solenoid valve) 
to eject the faulty closure. Duration of the airblast is so 
accurately controlled by an electronic timer that none of 
the caps before or after the defective one are displaced. 
This high-speed photoelectric inspection system can keep 
pace with rapid production and provide 100 percent quality 
control at low cost.—Photoswitch, Inc., Cambridge, Mass. 


YoU NEED 


Cost-Board Cuts Waste 


Food plant workers, like people in general, sometimes 
are wasteful of things considered of small value. So small 
tools, such as hammers, goggles, and brooms frequently are 
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GATX tank car service |station 
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Steam rack where 24 tank cars can be cleaned at one time 


GATX tank cars are never more than a few hours away from "home base." 


More than 30 General American repair shops give the 47,000 GATX tank cars their periodic 
steam—cleaning, lubrication, maintenance and inspection. Specialized equipment and 

parts inventories used in building more than 200 types of tank cars are also available 
for the repair and maintenance of the GATX fleet. 


General American's experience gained in designing, building and operating railroad car 
fleets and shops for over 50 years gives shippers more dependable service for transport= 
ing liquids in bulk and greater flexibility of car types. 


\G_ATxX/ 
Car repair shops throughout GENERAL AMERICAN TRANSPORTATION CORPORATION 


the U.S.A. 135 South La Salle Street, Chicago 90, Illinois 
Offices in principal cities 
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lost or mislaid. Also, supplies like paper cups and insec- 
ticide are wasted. 

To impress upon workers the value of such items, 
Converted Rice Co., Houston, Tex., put a cost-display 
board on the plant wall near the entrance. The board was 
made of 4x6 ft. plywood with molding around the edges. 
The plywood was painted, several small items were per- 
manently mounted on it with fasteners, and the cost of 
each item was prominently stenciled below the item. 

This cost-display idea was effective for a few months, 
until its novelty value passed and it no longer attracted 
attention. However, it did make workers cost conscious and 
was particularly effective in cutting the waste of paper cups 
and insecticide—FE Staff. 
























































Blast-Cleans Grit Off Oven Reels 


Cereal flake products at General Foods’ Battle Creek 
plant are toasted in long perforated metal cylinders rotated 
inside of an oven enclosure. Eventually these cylinders 
or reels become coated with a very adherent black deposit 
that formerly was expensive to remove. 

A number of methods were tried for removing this 
deposit. Usually reel was removed from the oven before 
cleaning attempts were made. In one case deposit was 
burned off with acetylene torch which, however, distorted 
the metal in the fabrication requiring as the result excessive 
maintenance for realignment. 

Another method was high-pressure steam cleaning with 
sodium phosphate solution. ‘This involved both the labor 
of removing and replacing the reel and also the cleaning 
up of the mess resulting from the mixture of deposit and 
condensate. 

Now in use is a successful method using a sandblast 
machine in which the fines from company’s product grape- 
nut flakes are used as an abrasive. Blasting nozzle is 
mounted mechanically along an arm that is temporarily 
supported inside the reel which, in turn, is rotated in its 
normal position in the oven. 

After one or two traverses the operation is finished 
without metal distortion and without mess. 

For other cleaning operations where containination is 
not a problem, but where mild action is wanted, such things 
as sawdust, brown cornbobs and fly ash have been used 
very effectively —John Doyle, Foreman, and Dan Joba, 
Plant Sanitarian, General Foods Corp., Battle Creek, Mich. 
MARCH, 1954 


FOOD ENGINEERING, 





_- Transporent 


/ 
Grinding -° 
whee/ 























Eye Protection Assured at Grinder 


To provide adequate protection to workers’ eyes in 
operating a grinding wheel, first form a sheet of Plexiglas 
—(1) in sketch—into a protective cover formed over the 
wheel as a semi-transparent shield. 

Then attach this sheet to a shaft, to which a lever (2) 
is attached so that when the protective cover is lowered 
over the wheel the lever closes the circuit in a micro- 
switch (3). 

This switch serves as starter for the motor. When the 
cover is raised motor circuit is interrupted and the grind- 
ing wheel stops, starts only when the cover is in protective 
position.—Micro Div., Minneapolis-Honeywell Regulator 
Co., Freeport, IIl. 


Silent Truck Announces Approach 


The noiseless movement of an electric truck in the 
plant and especially in a quiet area of the warehouse is 
an imminent accident hazard. Several means may be 
employed to lessen this danger. i 

A horn or bell may be added to the truck to be sounded 
by the operator as an alarm at the approach of all inter- 
sections or at any location where a worker may step into 
the path. 








CAN HELP TRIM RISING COSTS IN 


If you pack peas and are looking for ways to cut 
costs, see what this specially engineered FMC pea 
equipment can do for you. First, each item is engi- 
neered to do an exacting job continuously and 
automatically. This greatly simplifies operations, 
speeds up output, and frequently reduces manpower 
requirements. Secondly, this equipment is sturdily 
constructed of high-grade materials—precision-built 
to run smoothly and efficiently through extended 
heavy-load periods with a minimum maintenance 
factor. And thirdly, its outstanding design, devel- 
oped over many years, provides the gentle handling 
essential in maintaining the high quality established 
by the canner for his finished product. 


Write for full information or call 
your nearest FMC representative 


pry nr 


FMC 8-STATION PEA & BEAN FILLER 

HW and fills 
a product, ‘then adds brine to 
a highly accurate measure. Han- 
dies up to 180 CPM, depending 
on can size. 





) FMC TWIN REEL PEA GRADER 


Features patented FMC ‘‘Clover- 
leaf'’ screen for increased out- 
put, more accurate sizing without 
damage to peas. Supplied with 
any number of sections desired. 


KEY FROTH FLOTATION CLEANER 
Designed for selective and auto- 
matic separation of waste and 
foreign material from the prod- 
uct. Unmatched efficiency at a 
capacity up to 8,000 pounds of 
peas per hour. 


\ FMC 15 STATION PEA & BEAN FILLER 


New and unique in design, these 
twin units achieve a rare combina- 
tion of accuracy plus high capac- 
ity (up to 380 CPM — 211 x 304) 
with their carefully calibrated 
measuring pockets and overflow 
briner principle. 


YOUR PLANT 
Kee Lo The fovteuon, 


(5) FMC BLANCHER 


Available in 8 to 18 ft. sizes, 
according to length of blanch re- 
quired. Has highest capacity per 
floor space, is easy to install and 
clean, and is economical in 
steam and power requirements. 


FMC ROTARY PEA WASHER 
Extremely simple and effective, 
smooth in operation, absolutely 
sanitary and easy to clean. Pres- 
sure lubrication gives long, 
trouble-free bearing life. Han- 
dies peas and many other 
products. 


7) FMC GOOSENECK CONVEYOR 


Positive interlocking buckets form 
continuous conveyor with large 
capacity for peas, beans and 
other granular products. Built in 
any even-foot length. 


FMC (LEWIS) QUALITY GRADER 
Efficient separation of two grades 
of peas, sinkers and floaters, 
through the specific gravity prin- 
ciple. Triple-reel discharge thor- 
oughly separates peas from brine 
and trash. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA 


For more information, use coupon on page 179. 


EASTERN: HOOPESTON, ILLINOIS 
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Such devices, however, divert the attention and effort 
of the truck operator and also emit a distracting nerve- 
jarring noise. 

Simple and effective method of announcing the truck’s 
approach with a sound which is not objectionable is to 
place used ball-bearings inside the truck’s hub caps. The 
result is a gentle jingling sound that workers readily 
recognize as signalling the approach of the vehicle.— 
D. W. Niven, Lewis-Shepard, Watertown, Mass. 
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Equipment Down-Time Minimized 


When it can be determined how often, when, and for 
how long material handling equipment or equipment on 
a production line is idle, planning is then possible to 
avoid lost production time. 

A problem of this type involving materials handling 
equipment at Atlantic Gelatin Div. of General Foods 
Corp., recently occurred. 

To obtain valuable and pertinent information on the 
causes of the down time, an instrument was needed to 
record on a 24 hr. basis, periods of operation and periods 
of idleness for gasoline driven lift trucks and electrically 
driven overhead cranes. 

A recorder was secured to each piece of equipment 
in question. 

The recorders used for this job, made by Servis Recorder 
Co., Cleveland, were remarkably simple, consisting merely 
of a stylus which is allowed to vibrate with any motion 
of the equipment, and thereby etch the surface of a wax 
coated chart operated by a mechanical clock. 

The chart then shows periods of operation and periods 
of down time, which are quickly summed up by a simple 
integrating device. 

Instruments were easily installed and recorders are small, 
compact and inconspicuous. Only attention required is 
to wind the clock and replace the chart. The stylus can 
ctch up to three separate and distinct 24 hr. records in 
one 24 hr. chart when desired. 

When it was learned that the equipment was not being 
used to a maximum, it was decided to keep a log to trace 
down all wastage. 

The result of this log has been the elimination of 
or at least the accounting for, any and all down times in 
every important unit of plant equipment.—L. F. Garono 
and A, E. Ring, Atlantic Gelatin Div., General Foods Corp. 
1954 


FOOD ENGINEERING, MARCH, 





$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it 
is judged best for the month, you will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see below). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. Ideas on management, maintenance, and truck- 
ing or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 


ENGINEERING, 330 W. 42nd St., New York 36, N. Y. 


» 


JANUARY PRACTICAL IDEA winner was “Water Fog 
Reduces Sugar Handling,” submitted by Henry Rente, 
Maintenance Superintendent, Kauai Consolidated Termi- 
nals, Ltd., Nawiliwili, Kauia, Hawaiian Islands. It described 
how spraying of atomized water has reduced troublesome 
sticking of sugar on ship-loading conveyor belts. 
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Uses Winter Weather for Cooling 


We lower the cost of refrigeration during winter months 
by employing outside temperatures for cooling. 

Here’s how we use natural cold without taking any 
chances on weather changes, 

First of all the room or cooler to be refrigerated must 
have an exterior wall or else some means, such as a duct, 
for bringing in cold air from the outside. 

A fan (see sketch) is provided to draw in outside air. A 
shuttered opening is also provided through which room air 
may be exhausted. Shutters are closed when the fan system 
is not operative. 

an motor is controlled by thermostat set to operate 
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: 
Thermostatically controlled drying oven 
used in one test to assure high purity 
standards of raw materials. 


Accurate weighing of raw material sam- 
ples preparatory to quantitative analysis. 
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gy 
Operating a Brookfield Viscometer used in 
control tests of viscous adhesive products. 





Determining the pH of a dextrine by 
means of a glass electrode potentiometer. 
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PAISLEY’S SCIENTIFIC LABORATORY 
CONTROL OF MANUFACTURE INCLUDES 
TESTS FOR THE FOLLOWING QUALITIES 
AS REGULAR PROCEDURE: 


Tests of raw materials 

Proper proportioning of ingredients, order 
of admission to the batch, mixing speed, 
temperature of cooking, conversion time 
end cooling. 

Standardization of viscosity 

Standardization of body 

Solid content (Specific Gravity) 

Cohesive spread (Machinability — Brush- 
ability —Sprayability, etc.) 

Emulsion stability 

pH Control 

Uniformity of color 

Drying time 

Duration of “tacky” state 

Bonding strength (on materials to be joined) 
— Wet bond strength—Dry bond strength 

Non-Warp qualities (when required) 

‘Penetrating qualities 

Coverage per gallon 

Storage life 

Aging qualities 

Woter resistance (when required) 

Climate resistance (heat, cold, relative hu- 
midity—when required) 

Flexibility (when required) 

Stiffness —Brittleness (when required) 

Selection of proper shipping container 
(glass, tin, wood, lined drum, etc.) 


, 





low Efficient Are The Adhesives You Use? 
T he PAISLEY scientific selection of Adhesives has saved up to 
25% on some manufacturing and packaging costs. Chances are 


we can help YOU to realize new pects from your adhesive opera- 
tions by saving waste, increasing production speed and cutting costs. 


More and more users are considering Adhesives not merely as a 
supply item but as a production tool that can be efficiently designed 
to fit every product manufacturing and labeling operation. They 
are buying adhesive performance . . analyzing time and waste and 
labor saved as well as invoice cost. 


The valuable aid of our skilled staff of adhesive engineers is yours 
without cost. Ask them for help on your specific problem today! 


PAISLE 





SCIENTIFIC CONSULTING SERVICE 


Pree! 


Write for our ‘‘ Adhesive Operation Data 
Sheet’’—Return it promptly with all in- 
formation asked for. This Data Sheet 
is your guide to twee the ONE best, 
most efficient Adhesive for the specific 
operation you describe. Trial shipment 
will be sent ON APPROVAL if desired. 
This skilled laboratory service does not 
obligate you. It’s the SURE. . the MOD- 
ERN way to buy Adhesives! 


PRODUCTS INCORPORATED 


Division of MORNINGSTAR, NICOL, INC. 





1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS 


630 WEST Sist STREET, NEW YORK 19, N.Y. 


¢ PHONE CANAL 6-2219 
PHONE COLUMBUS 5-2860 








Manufacturers of Glues, Pastes, Resin Adhesives, Cements and Related Chemical Products 
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within a temperature range of 36-40 deg. F. Refrigeration 
system which keeps cooler temperature lowered during the 
summer months is also wired to a thermostat set for the 
same temperature range. 

Finally, a third thermostat is provided to connect to a 
relay to change over source of cooling from fan to the plant 
refrigerating system if a temperature rise in the cooler 
approaches a dangerous level. 

Manual setting of this third thermostat is required to 
convert the cooling system back to the fan bringing air 
from the outside. Considerable saving in refrigeration costs 
results when such a system is employed—Joseph ]. Sea- 
vella, Cooperdale Dairy, Inc., Skaneateles Junction, N. Y. 


Four Filling-Line Improvements 


Inexpensive and readily installed attachments at four 
locations on the carton-filling line at Seabrook Farms Co., 
Bridgeton, N. J. have reduced required labor and held 
line down-time to a minimum, 





1. Uniform Feed Assured 


Maintaining a static head on our filling machine bowls 
is necessary to control accuracy of carton fill. At the 
high speed at which fillers operate (275 per min.) con- 
trolling product level accurately by manual operation of 
vibrator feed became impossible . 

However, when an electric eye beam sender—(A) in 
photo—and receiver (B) were installed to regulate prod- 
uct level in the feed hopper, variations in static head 
became insignificant. 

When beam is interrupted by product, the vibrator feed 
is stopped, and started again the instant the level of the 
product is lowered sufficiently to restore the beam. 

This system proved entirely satisfactory when products 
were filled into packages before freezing. However, some 
products can only be packaged after freezing. Among 
them are succatash, mixed vegetables, etc.—frozen items 
prepared from products grown and frozen in different 
seasons. 

When these already frozen and mixed products were 
packaged, the screen above the filling bowls frosted over. 
When this happened the photoelectric beam was perma- 
nently interrupted and feed of vegetables to filler hopper 
stopped. 

This hindrance was avoided by installing 4 in. copper 
tubes with two, sz in. orifices directing air against the 
screen in the areas through which the electric beam 
passed. A solenoid actuated valve shuts off the air when- 
ever the filling machine is stopped. 

FOOD 1954 
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2. Carton Transfer Improved 


Filling at twice the speed of the wrapping, feeds to a 
rotary carton line divider—(1) in photo. Here every other 
carton drops into a chute (2), remainder into a chute (3) 
on the opposite side of the divider, for transfer onto 
conveyor (+), thence to the wrapping machine. 

In the past, when a package became engaged or jammed 
in the divider, many following packages were subsequently 
smashed and piled on the machinery, as well as on the 
floor, before the filler could be stopped. 

Now, however, a sensitive switch (5) has been attached 
to the guide-rail of the divider, actuated by a curved 
hinged strap (6). The latter is forced against the switch 
to stop filler motor whenever a jammed condition starts. 
This has eliminated the previous pile-ups, and cut material 
loss to a minimum. 





3. Remote Rate-of-Fill Control 


Package check-weighing station, located along conveyor 
from filler to wrapper is far away from the control wheel— 
(A) in photo—which regulates the volume of fill. When 
adjustment was necessary someone had to be summoned 
to regulate machine. 

To correct this condition a shaft (B) with gears 
mounted on both ends has been installed to connect fill- 
controller shaft (C) on the filler with a short vertical 
shaft and wheel (D) conveniently located at the check- 
weighing station. 

Check weigher can now regulate the fill of cartons by 
adjusting wheel that remotely controls volume of fill. 
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Use steam the right way to 
reduce production costs, improve 
product quality and output— 


Wren production slow-downs, high costs, and 
poor product quality occur, don’t always blame the 
process equipment — often the fault is in the way 
steam is used. 

For example, waterlogging caused by improper 
trapping or poor steam circulation, seriously affects 
heat transfer, reduces output, and creates produc- 
tion bottlenecks. Improper air venting does the 
same. Poor temperature control can lower product 
quality, cause rejects and further raise production 
costs. 


If your plant is suffering from any of these pro- 
duction handicaps, Sarco can help you. 


Plant after plant has benefited from Sarco’s 
experience in the process industries. The complete 
line of Sarco steam traps and temperature controls 
enables Sarco engineers to offer impartial, expert 
recommendations on how to make steam work best 
in your plant. 


Why 
mendations next time you need help. For case 
histories describing how other plants in your field 
solved similar problems, write today to Sarco Com- 
pany, Inc., Empire State Building, New York 1, N.Y. 


SARCO 


improves product quality and output 


not call on Sarco for engineering recom- 


STEAM TRAPS ® 


TEMPERATURE CONTROLLERS ° 


EAM...is only as good as you use it! 











SARCO 
to AIR VENT 


RELIEF vave———“F_ 


SARCO LS! ELECTRI 
TEMPERATURE 
CONTROL WITH 
TIMER 










THERMOMETER 


SARCO MOTOR VALVE 


STEAM 














Combination temperature controller and 
air vent hook-up 


How to achieve accurate, low-cost 
sterilizer temperature control 


The Chocolate Products Company, Chi- 
cago, makers of KAYO, famous chocolate 
milk drink, now gets accurate, low-cost 
temperature control in its Fort Wayne 
Sterilizer. 


PROBLEM: Manual temperature control of 
sterilizer caused excessive product spoil- 
age and waste of man hours to check and 
adjust temperatures. 


SOLUTION: The time-temperature control 
hook-up above. High capacity air vent 
eliminates air-steam mixtures which are 
often 20° F below steam temperature; 
permits sterilizer to fill quickly with pure 
steam. When proper temperature is 
reached, controller actuates timer and 
temperature is maintained for required 
length of time. 


RESULTS: Required temperatures held to 
within plus or minus one degree. Time 
needed for effective sterilization reduced. 


Many bottling and canning plants are 
turning to this inexpensive Sarco hook-up 
for more efficient sterilizing. Write for 
details and a complete hook-up sketch. 


Sarco Electric Tempera- 
ture Controller is accurate 
and inexpensive. Holds 
temperatures to +1° F. 
Setting easily changed by 
turning one knob. Ask for 
Bulletin 1025. 





STRAINERS 
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Thermostatic 
Steam Traps 
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Float- 
Thermostatic 
Steam Traps 


For more information, use coupon on page 179. 





Thermodynamic 
Steam Traps 





Camlift Bucket 
Steam Traps 
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Expansion 
Steam Traps 
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Strainers Electric Water Blenders Self-Operated 
Temperature Tem 
Controllers Controllers 
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4. Carton Transfer Improved 


Bridging two belt conveyors which effect the transfer 
of packages from the filler to the wrapping machine is a 
chute—(1) in photo. Formerly, friction between pack- 
ages and chute occasionally was sufficient to slow the high. 
speed flow, causing an overflow of packages onto the 
floor. 

This condition was overcome merely by attaching a 
spring wire (2) down the center of the chute to elevate 
the cartons from chute surface. Friction is thus reduced 
and pile-up no longer occurs——Morio Shemomura, Pack- 
aging Supervisor, Seabrook Farms Co., Bridgeton, N. ]. 
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Assuring Correct Fill 


Simple devices solve two packaging problems in the plant 
of Converted Rice Co., Houston, Tex. 

One is a photoelectric minimum-level control on the 
hopper of the rice carton filler. It shuts the machine down 
when the rice drops so low in the hopper as to cause partial 
fill as a result of too little product “head”, or pressure. 

This control involves the placement of a light source 
near bottom of the hopper (see photo above), to project a 
beam across the rice in the hopper at minimum level. Then 
a photocell is mounted on the hopper directly opposite 
the light source, both the cell and the light being on the 
outside of the hopper and working through small windows. 
FOOD ENGINEERING, 
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Easy Way to Variegate Ice Cream 


A simple sanitary and effective device, a 
sketch), when inserted in an ice-cream line provides a 
variegated effect when variously colored ice creams ar 
forced past the spinner. 

One advantage of this device is that it prevents coring of 
colors which sometimes occurs with variegated ice cream. 

When connected in the line from two, three or fow 
freezers by a No. 10 sanitary cross, spinner does an excel 
lent job. Merely attach it to the discharge end of the 
cross.—‘‘Cherry-Burrell Circle,” ~=Cherrv-Burrell =Corp. 
Chicago. ; 


spinner (see 





As the rice level falls below the light-source level, the 
light beam strikes the photocell, which in turn actuates 
a relay to stop the packaging machine. 

A second device prevents excess feed of a certain grade 
of rice by blending a small quantity of it with the main 


rice stream. ‘This is a solenoid-operated slide valve in 
the gravity chute which discharges the blending rice 
into the constant-speed, main-stream, screw (sce photo 
above). 

Normally, the solenoid holds the slide valve open. But 
should the packaging line stop, the solenoid—wired into 
the packaging machine circuit—lIets the slide close and 
thereby prevents pile-up of the blending grain in the main- 
stream conveyor.—FE Staff. 
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Facts For Fence Sitters 


about your potential for dietetic foods 


EVEN THE EXPERTS ARE SURPRISED at the quick and enormous growth of dietetic products. 
Sales last year hit an all-time high. And—volume is continuing to grow—fast! 


IT'S GROWING BIGGER because the market is big. In addition to approximately one million known 
diabetics, there are an estimated 35 million Americans who are overweight. 
These millions represent a big ready-to-buy market for dietetic foods. 


SUCARYL OPENS WIDE THE FULL DEVELOPMENT of this market because it is a new discovery 
in the field of non-caloric sweeteners... with new advantages to consumers and processors. 
SUCARYL leaves no bitter after-taste. It stays sweet throughout your processing operation. 


SUCARYL IS KNOWN TO MILLIONS. Through widespread publicity, SUCARYL already enjoys 
vast public recognition and acceptance... a valuable consumer franchise for you. 


AND, INCREASED PROFIT IS POSSIBLE because of this acceptance and public need. 
Based on the general retail price for dietetic foods, many processors are realizing 
substantially higher profits than obtainable on ordinary lines. 


You who are on the fence about dietetic products may find these facts helpful in making 
your decision to enter this rapidly growing, profitable field. We welcome your in- 
quiry. Write Chemical Sales Division, Abbott Laboratories, North Chicago, Illinois. Obbott 








THE NEW NON-CALORIC SWEETENER THAT OPENS A WHOLE NEW FIELD 
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modern GAS equipment 
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At Morton Foods’ new plant in Dallas, the most 
modern GAS equipment available is used for 
the manufacture of potato chips. The modern 
GAS machine and its storage tank contain 3500 
pounds of cottonseed oil, which Gas-fired tubes, 
immersed in the oil, heat to 350° F. Each tank 
in the processing machine contains five heating 
tubes, which are controlled automatically, shut- 
ting GAS off whenever flue motor stops. 


Temperature of the cooking pan bottom is so controlled that it 
is never overheated. This prevents carmelization of chips 
which fall onto it. An automatic filter permits filtering of hot 
oil through the storage tank, and immediate return to the 
cooking vats, and simplifies evening clean-up. 


This Modern GAS Volume Food Processing Equipment, made 
by MacBeth Engineering Corporation of Harrisburg, Pa., is 
typical in its performance of the service you can expect from 
GAS. Gas is clean, Gas is versatile in application. Temperatures 
are controllable exactly for critical food processing. Get the 
facts from your Gas Company Representative. 


AMERICAN GAS ASSOCIATION 
420 LEXINGTON AVENUE, NEW YORK 17, NEW YORK 


For more information, use coupon on page 179. FOOD ENGINEERING, MARCH, 1954 
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CORROSION RESISTANCE 


RESISTANCE TO SCALING 


Neva Hesehadid chee cath Gibbiaiii 


td ie | 
ANSWER 
TO FAST 
ACCURATE 3 STAINLESS STEEL) 
SELECTION ___SELECTOR 


OF STAINLESS "aa 
STEELS | 


The answer to most of your questions about stainless HOW THE SELECTOR WORKS: 
steels are right at your finger tips, when you use Crucible’s 
unique new Stainless Steel Selector. 


9, 88 5 I 
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shee | 
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Start with the problem. For example, resistance 
to corrosion in contact with copper sulfate. Just 


Want to know the machinability characteristics of a set the slide at the proper index number shown 
stainless grade? Resistance to corrosion or scaling? Physi- on the Selector (in this case on the back), and 
cal or mechanical properties? You can get the answers to you have the answer in a second — grades 302 and 
these and other questions simply by setting the arrow on 316 are fully resistant to this form of attack. 

. the Selector slide at the proper window. It’s justas quick | J 


and easy as that. 

And almost as fast as you get the answer, you can get 
the steel you need. For many of the REZISTAL stainless 
steels shown on the Selector are carried in stock in 


| 

| Crucible Steel Company of America 

| 

| 
Crucible warehouses conveniently located throughout the | Name 

| 

| 

| 

] 


Dept. FE, Henry W. Oliver Building 
Pittsburgh, Pa. 














country. , _ 
To get your free copy just fill in and mail the coupon. aie 
Better do it now. Addr City State 





{CRUCIBLE} first name in special purpose _ 
54 yeaus of Fone stelmating STAINLESS STEELS 





CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 


REX HIGH SPEED * TOOL * REZISTAL STAINLESS * MAX-EL * ALLOY * SPECIAL PURPOSE STEELS 
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Here is a motor 

on a refrigeration 
compressor in a 
nice clean room. 
An open type 
Century general 
purpose drip proof 
motor is therefore 


Century 5 horsepower 
totally enclosed fan 
cooled motor drives 

a mixer ina 
processing plant. 


=" When Your 
‘ * 
Production 


Hits a Peak... 


Here are Century splash proof 
motors driving fans out in the 


Century 200 horsepower 
motor driving a hammer mill 


open, without any protection. Axx used to crush feed. 


STAMINA 


e Drip Proof, Splash Proof, Dust Proof 
and Explosion Proof frames 


The extra ruggedness built into every Century 
motor is your protection against unforeseen 
operating conditions. 


Leading manufacturers of conveyors, pumps, 
agitators and many other types of processing 
equipment rely on Century motors to assure 
top performance of their products. Motors can 
be selected from the complete Century line to 
meet a wide range of power requirements and 
atmospheric conditions— 


e 400 to 1/8 h.p. 
e AC and DC, single phase and polyphase 


CENTURY ELECTRIC COMPANY 


Optional corrosion-resistant features 
Constant speed, multi-speed, adjustable vary- 
ing speed and adjustable speed in fine steps 
over a wide range 


e Gear motors 
For performance you can depend on specify 
Century motors on your new equipment, or 


for replacement. Your nearby Century Sales 
Office or distributor is always at your service. 


e 1806 PINE ST., ST. LOUIS 3, MISSOURI 


Offices and Stock Points in Principal Cities 784 


For more information, use coupon on page 179. 


FOOD ENGINEERING, MARCH, 1954 














RESEARCH KEEPS 


2: Pe 
i 








USHING up that steep grade are 
hundred-pound sacks of cattle 
feed. But getting them three stories 
high, to the shipping dock, was once a 
problem. 

The feed company knew that a sharp 
incline like this would save space and 
speed handling time. But at this angle, 
the sacks would usually slip down faster 
than the moving rubber belts could 
carry them up. So longer, slower, more 
expensive conveyors, with a gradual 
rise, had to be used. 

B. F. Goodrich engineers had made 
scores of improvements in conveyor 
belts, and were determined they could 
do something with this problem, too. 
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100-pound bags 
three stories high on rubber 


A typical example of B. F. Goodrich improvement in rubber 


Out of many ideas came the B. F Good- 
rich Ribflex belt. It’s made with parallel 


ribs that are cross cut into thousands of 


flexible grip blocks — more than 5700 
to the square foot. The tiny, self- 
cleaning rubber blocks are tough 
enough to stand years of use, yet soft 
so they bend just enough to grip any- 
thing carried by the belt and move it 
easily, quickly, without a slip. 

The improved B. F. Goodrich belts 
were put to work at the much steeper 
angle you see here. Now 1200 sacks 
an hour make the three-story climb 
without a slip or slide. And, what's 
more, these belts agement gpl ng be 
power long after rough-surface belts 


1954 





climb 


would become worn and ineffective. 

The Ribflex belt is typical of B. F. 
Goodrich research which is constantly 
at work improving all kinds of belting, 
hose and other rubber products and 
finding new ways to use them better. 
Don’t decide any rubber product you 
may buy is the best to be had without 
first finding out from your BFG distribu- 
tor what B. F. Goodrich research may 
have done recently to improve it. Or 
write The B. F. Goodrich Company, Dept. 
M-196, Akron 18, Ohio. 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 


For more information, use coupon on page 179, 19 








150#, 200% and 3004 
Bronze Globe, Angle and 





800# Steel Gate Weldvalves 


Check Valves 





Illustrated are some of the many fine Hancock 
Valves that contribute substantially to the high 
efficiency of plant operation and the low cost of 
valve maintenance. By anticipating the changing 
needs of expanding industry, Hancock has — since 
1877 — pioneered the development of many differ- 
ent types of valves. Today, the outstanding quality 
and superior performance of Hancock Valves con- 
tinue to surpass practically every job requirement, 
regardless of the demands of service. Yet, despite 
their long, trouble-free life, Hancock Valves cost no 
more than ordinary valves. 


When Hancocks go in, 
valve costs go down 


600# Steel Globe and Angle 
Weldvalves 


600# through 15004 
Hi-Pressure Drop Weldvalves 








1500# and 2500# Steel 
Globe and Angle Weldvalves 


150# and 300# Bronze and 
600# Steel ‘‘Flocontrol”’ 
Valves 


300%, 600%, 1500#% and 
2500# Boiler Blow-Off Valves 


300# and 6004 Cast Steel 
Globe, Angle and Check Valves 


FAST SERVICE IS YOURS through your nearby Industrial Supply Dis- 
tributor. He stocks a wide selection of Hancock Valves to meet the 
diverse requirements of all industry. You can rely on his recommen- 
dations to help you obtain the best valves for your applications. 


Bs INE EP ES BE. WAEW ES 


MAXWELL 1 A product of MANNING, MAXWELL & MOORE, INC. Watertown 72, Massachusetts 


‘wi 3800N 9 


For more information, use coupon on page 179. 
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“* DAY combines rugged construction with pre- 
cision engineering. That’s why DAY Pony Mixers 
are delivering extra years of trouble-free, econom- 
ical operation in plant after 
plant. DAY features result in 
higher production at a lower 
cost, protect the quality and 
uniformity of your product. An 
important feature is the inter- 
changeable can unit—eliminates 
delay between batches. Lift 
truck with hand pump hydrau- 
lic lift unit is optional equipment. DAY planetary 

mixing action plus agi- 
tator blade contouring 
delivers radial and lift- 
ing mixing action over 
depth of can. DAY rug- 
ged construction is 
unique. A _ one - piece 
heavy cast iron frame 
INTERCHANGEABLE CAN assures absolute rigid 


RUGGED CONSTRUCTION 





means longer life span 
»\ 
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DAY 100-gal. gearless type 
pony mixer at Eli Lilly & Co., 
Indianapolis, Indiana 


ity, quiet operation. Mixers are driven 
by time-tested internally geared head 
motors through roller chain and sproc- 
kets enclosed in dust tight guards, ex- 
clusive with DAY. Whatever your 
requirements, there’s a dependable 
DAY pony mixer engineered to do your 
job — better — more economically. For 
complete information, call your nearest 
J. H. Day field engineer, or write direct for Bulletin 500. 


DEPENDABLE DRIVE 


FOUNDED 1887 


y, p ‘d 
Whitt Yt buy DA YoU 4 buy Ayoettala bility 


THE J. H. DAY COMPANY 


INCORPORATED 
1146 HARRISON AVENUE * CINCINNATI 22, OHIO 


PRODUCERS OF QUALITY EQUIPMENT FOR BAKING @ PAINT & VARNISH @ CHEMICAL 
FOOD @ RUBBER © PHARMACEUTICAL @ COSMETICS @ PAPER & PULP @ EXPLOSIVES 
CERAMICS @ CANDY @ SOAP @ SUGAR @ MILK PRODUCTS © OTHER MAJOR INDUSTRIES 

















New counter-current extractor gets 
more flavor out of coffee 


... With help of TIMKEN’ bearings 


ERE’S a new wrinkle in the mak- 
ing of soluble coffee: The Vul- 
can-Kennedy Solvent Extractor, man- 
wfactured by the Vulcan Copper & VULCAN COPPER & SUPPLY 
Supply Company, Cincinnati, Ohio. COMPANY mounts worm 
In this machine, the ground roasted wheel shafts of their Counter- 
coffee enters the extract near the ex- Current Solvent Extractor on 
tract discharge end of the machine, Timken bearings to reduce 
and the coffee solids are carried os gece 
counter-current to the liquid flow. 
The weaker the coffee grounds get, 
the hotter the water becomes. Hot 
water is introduced at the opposite 
end where the extracted grounds are 
discharged. This process gets the 
maximum flavor out of the grounds. 








The grounds are powered through 
the water by 18 worm gear reducers, 
each with 2 Timken® bearings on 
the worm wheel shaft. Timken bear- 
ings hold the wheel in accurate align- 
ment to prevent excessive wear and 
friction between the gears. 

The heavy thrust load on the worm 
wheel is handled without extra thrust 
bearings. Timken bearings, being 
tapered, take both radial and thrust 
loads, or any combination of the two. 

Timken bearings keep shafts and 
housings concentric, making closures 
more effective. This is particularly 
important in any food-processing 
equipment because leakage of lubri- 
cant from around the worm wheel 
shaft must be prevented. 

Specify Timken tapered roller bear- 
ings on the machines you build or 
buy. Look for the trade-mark ‘“Tim- 
ken” stamped on every bearing. The 
Timken Roller Bearing Company, 
Canton 6, Ohio. Canadian plant: St. 
Thomas, Ontario. Cable address: 
*“*TIMROSCO”. 


This symbol on a product means 
its bearings are the best. 


HARD ON THE OUTSIDE, 
TOUGH ON THE INSIDE 


Rollers and races of Timken 
bearings are case-carburized 
to give a hard, wear-resisting 
surface and a tough, shock- 
resisting core. Result: longer 
bearing life. 

The Timken Company leads 
in: 1. advanced design; 2. TA F FD RO E GS 
precision manufacture; 3. P R LL R BEARIN 
rigid quality control; 4. spe- 
cial analysis Timken steels. 
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NOT JUST A BALL = NOT -JUST A ROLLER THE TIMKEN TAPERED ROLLER BEARING TAKES RADIAL © AND THRUST LOADS OR ANY COMBINATION 
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See why Link-Belt serew conveyors 








3. HERE'S A WIDE RANGE 5 
of hanger 


styles and mountings with various 


MTTEN TOU MAE | PALM llmlnimy an bearing materials. 


Specialized modern machinery as- are used to meet Link-Belt’s rigid 
sures accurate forming, producing specifications — assuring smooth 
uniform flighting curvature. flight surfaces. 


a 


4. FOR YOUR PROTECTION 
























straight- 
ness is checked before shipping 
and extra care is taken in han- 
dling and loading. Jig-drilled 
coupling bolt holes assure com- 
plete and easy assembly. 








9. FOR VERSATILITY im ie, 


trough openings, Link-Belt offers 
gates that can be easily installed 
on the job and bolted or welded 
in place. 

















= » | oe 
4 
6. YOU'LL DISCOVER ee 7. ONLY LINK-BELT basis ciacalidie 8. YOUR CHOICE i tee, 


accurately fabricated to assure bet- integrated line of gear and chain plain discharge spouts or gates. 








ter fit of all components. Link-Belt drives, couplings, bearings. One Flat or curved slide type gates 
offers a choice of metals to fit your proved source . . . one undivided can be hand or rack-and-pinion 
particular application. responsibility. operated. 






LI a K (pp eB If LT These are only a few of the many important 
ol differences in screw conveyors. Ask your 
Link-Belt sales representative or distributor 

SCREW CONVEYORS for new 92-page Data Book 2289. a 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San 
Francisco, Los Angeles, Seattle; Scarboro, Toronto and Elmira, Ont. (Canada); Springs (South Africa); Sydney 
(Australia). Sales Offices, Factory Branch Stores and Distributors in Principal Cities. 13,276 
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power company 
saves money 
by saving heat 
with 





® Steam heater insulated with ‘Featherweight’ 85% Magnesia blocks and K&M 
° asbestos cement. Meramec Power Plant, Union Electric Co., St. Louis, Mo. Insula- 
tion Contractor: Armstrong Cork Company 





\ 


. ° 4 
ealhiurei¢fr™ 85% MAGNESIA 


In Union Electric Company’s Meramec Power 
Plant, “Featherweight” 85% Magnesia was used 
to insulate the steam heater pictured above. Such 
an application is a typical one for dependable 
“Featherweight.” 


By itself this material (85% basic carbonate of 


Magnesia and asbestos fiber) is effective on piping 
and equipment with temperatures up to 600°F. 
Used with K&M Hy-Temp Insulation (diato- 


maceous silica), its range is extended to 1900° F. 

Hy-Temp is applied directly to the hot surface, 
and **Featherweight”’ is used as the second layer. 
The two insulations are applied with staggered 


KEASBEY & MATTISON company -amater + PENNSYLVANIA 


. Keasbey & Mattison has made it serve mankind since 1873 


Nature made asbestos . . 


For more information, use coupon on page 179. 


vertical and horizontal joints—thus eliminating 
heat loss which occurs on single layer installations 
when the expansion of hot piping and equipment 
causes the joints to open. 

This K&M combination insulation will last the 
life of the equipment it serves, will withstand 
moisture, alternate heating and cooling, wetting 
and drying. Both materials are supplied in various 
sizes and thicknesses. 

Your K&M distributor is an experienced appli- 
cator who will gladly give you more information 
about these heat-saving, money-saving K&M 
insulations. Or write directly to us. 
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\ For real “True-To-The-Tree” Goodness! 


fn many food plants ALVA imitation maple 
has been the standard for over thirty 
years as flavoring for candies, syrups, 


baked goods, extracts, ice cream, etc. 
Wherever the best real North Woods flavor 
is wanted, try ALVA imitation maple. We 
think it will be your standard too, year 


after year. 


Samples and recommendations for your 


particular product at your request. 
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In this Famous Scientific Institute Powers thermostatic control for heating and air conditioning 
systems is used in the new Dorrance Laboratory for Biology and Food Technology and in the buildings 


listed below. 


@ MAIN EDUCATIONAL AND ADMINISTRATION BUILDINGS 


aceibnbabnsaneteiannt Other Prominent Users of 


CHEMICAL ENGINEERING BUILDING 


Architects: Coolidge and Carlson @ Contractor: The Downey Co. 


HAYDEN MEMORIAL LIBRARY 
Architects and Engineers: Vorhees, Walker, Foley and Smith 
Contractor: Cleghorn Co. 


NUCLEAR SCIENCE LABORATORY 


Architects: Anderson & Beckwith @ Contractor: The Merrill Co., Inc. 


SWIMMING POOL BUILDING 
Architects: Anderson & Beckwith 
Engineers: Wolff & Munier @ Contractor: H. E. Whitten Co. 


NEW AUDITORIUM, now under construction 
Architects: Eero Saarinen & Associates 

Associate Architects: Anderson & Beckwith 

Engineer: Hyde & Bobbio @ Contractor: H. E. Whitten Co. 


STITT TTY 


UNITED STATES CAPITOL 
House and Senate Chambers 


UNITED NATIONS 
General Assembly 
and Conference Buildings 


HARVARD UNIVERSITY 
Various Prominent Buildings 


Argonne National Laboratory e Abbott Laboratories 
Aluminum Co. of Americae American Telephone & Tel. Co. 
American Optical Co.e Anheuser Busch Co. e Armour & Co. 
Bendix Aviation Corp. e Bachman-Uxbridge Worsted Co. 
Campbell Soup Company e Celanese Corp. of America 
Chrysler Corp. e Ford Motor Co. e General Motors Corp. 
Douglas Aircraft Co. e E. |. DuPont de Nemours Co. 
Esso Research Center e Eastman Kodak Co. 

B. F. Goodrich Tire & Rubber Co. e Humble Oil Co. 
Johns Manville Co. e Johnson & Johnson Co. 

Lever Brothers Co. e Eli Lilly & Co. e Lily Tulip Cup Corp. 
Lahey Clinic e Massachusetts General Hospital 
Massachusetts Mutual Life Insurance Co. 

Monsanto Chemical Co. e Montgomery Ward & Co. 
Parke Davis & Co. e Pepperell Mfg. Co. e Sears Roebuck &Co. 
Sharp & Dohme Inc. e Swift & Co. e Thompson Products, Inc. 
Wm. Wrigley Co. e Hiram Walker Inc. e Wyman-Gordon Co, 
New York Stock Exchange e Radio City Music Hall 
Madison Square and Boston Garden e Rockefeller Center 




















JOHN THOMPSON DORRANCE LABORATORY 


FOR 
ite} telee a-T Tm cele) 
TECHNOLOGY 


Architects 
ANDERSON & BECKWITH 


Engineers 
CLEVERDON, VARNEY & PIKE 


Contractor 
JAS. S. CASSEDY, INC. 
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Pneumatic System of 
Temperature Cortliod 


Laboratory with an Exciting Future — From this modern labora- 
tory with its excellent staff and research facilities will come great 
advances that will surpass the progress of the past and produce 
discoveries which will benefit us all. 

Correct room temperature and humidity is important here. 
Research labs, animal rooms, constant temperature rooms and class- 
rooms require the even, constant temperature assured by a Powers 
control system. 

When you want dependable, accurate control for heating, cooling 
or air conditioning for any building or industrial process call Powers. 
With over 60 years of experience and efficient modern equipment we 


Powers, Room Type imi, can help you select the best control for your requirements. 


regulates heating and air 
conditioning systems. Out- 
standing for accuracy and 
dependability. 


THE POWERS REGULATOR CO. 
OVER 60 YEARS OF AUTOMATIC TEMPERATURE CONTROL 
SKOKIE, ILLINOIS © Offices in Over 50 Cities in U. S$. A., CANADA and MEXICO 
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IN PETROLEUM REFINERIES like this a new kind of aluminum jacket- 
ing is used to protect the insulation on hot and cold lines. It is 
known as Childers Aluminum Jacketing and is especially engi- 
neered to combine the long life and weather resistance of alumi- 
num with a low first cost. It goes on quick and easy—can be used 
and re-used. It is made of tough but flexible .006” 3S aluminum 
alloy, so it handles easily and requires no shop forming. 


Engineered for outdoor lines — 
new, low-cost aluminum jacketing 


now used in 567 processing plants 


IN POWER PLANTS—indoo 
Jacketing is an ideal material for protecting 
insulation. This is a big outdoor installation 
in the South. This jacketing needs no paint- 
installations. Its clean, shining appear- ing, and the gleaming aluminum surface 
makes for “good housekeeping” in any util- inherent in aluminum. Write to address 
ity or institutional power station, 


this Minute Maid Corp. unit at 
Plymouth, Fla., Childers Jacketing is 
vseful for both indoor and outdoor 


ance and ease of washing are extra 


advantages. 


Advertisement 


rs and out—Childers ALMOST ANYWHERE you 





IN CHEMICAL AND PAPER plants: engineers are finding new uses 
for this easy-to-handle jacketing. Childers Jacketing here is in 
use at Scott Paper Company’s tremendous Chester, Pa., plant. The 
insulated line passes between fast moving rolls carrying the felt 
used in paper making both above and below the line. The Alumi- 
num Jacketing protects against paper dust and water, both of 
which are always present in the manufacture of paper. The jacket- 
ing also appreciably diminishes the possibility of the spread of 
fire which might strike across ordinary canvas jacketing. 


Tih new kind of aluminum jacket- 
ing for insulated lines shown in the 
pictures on this page is Childers 
Aluminum Weatherproof Jacketing. 
Write for samples and full details, 
no obligation. Childers Manufac- 
turing Co., Dept. FE-5, 3620 W. 
llth St., Houston 8, Texas. 








de 
have insulated lines 
in your processing plant, consider this spe- 
cially engineered jacketing. It is flexible, 
easy-to-handle; yet it has the appearance 
values and the weather resistance that are 


shown above for full details. 











Providing smooth 
conveying—no matter 
how irregular the path— 
Link-Belt Class 400 swivel chain 
is shown handling milk cases in an 






eastern dairy. 


No ONE chain serves every 


purpose — choose the right 


one from the complete line 


Class RC universal cres- 
cent flat-top chain can 
be used for multiplane 
operation traveling va- 
riety of paths. 


Class RC flat-top chain 
—precision made for 
smoothest, spill-free car- 
rying and long life. 


S-815 flat-top conveyor 
chain — economical, 
sturdy, reliable, easy to 
detach and tokeep clean. 


Class RC crescent flat- 
top chain —travels in 
horizontal planes, 
around corners; ideal 
for bottles and cans. 











Around corners ... over vertical curves-- 
Link-Belt swivel chain assures smooth travel 


LINK-BELT offers the chain 
that’s best for every job 


ee an economical conveyor chain that’s widely 
used for moving cases, cartons, cans, etc. In addi- 
tion to its horizontal and vertical flexibility, this 
Link-Belt swivel chain can be assembled or uncoupled 
without the aid of tools. 

Manufacturing refinements such as these are typical 
of every chain in the complete Link-Belt line. Accurate 
control of raw materials and manufacturing processes 
is your assurance of uniformity, longer life. 

For complete information on chains and sprockets 
for conveying or drive service, see your Link-Belt sales 
representative. He can show you the ove chain that’s 
best suited to your exact requirements. 





CHAINS and SPROCKETS ras 









LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1. To Serve Industry There are Link-Belt Plants, Sales Offices, Stock Carrying 
Factory Branch Stores and Distributors in All Principal Cities. Export Office: New York 7; Canada, Scarboro (Toronto 13); Australia, 


FOOD 


Marrickville, N.S.W.; South Africa, Springs. 
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Representatives Throughout the World 


For more information, use coupon on page 179. 
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For High Efficiency, Low-Cost Heating, 
Cooling and Regeneration... 


THE NEW 
DE LAVAL 
PLATE HEAT 
EXCHANGER 





There are an almost unlimited number of industrial process problems to which 
the new De Laval Plate Heat Exchanger provides the ideal answer. This is true because 
its basic engineering design, type of construction and operational characteristics give 
it many inherent advantages over other equipment offered for heating and cooling 
applications. Some of them are: 


1 al heat-transmitting surfaces are readily accessible for 9 several liquids can be heated or cooled simultaneously 
inspection and cleaning. in different sections of the same Heat Exchanger. 


Complies with sanitary requirements—designed for ‘‘in- 10 


Liquid cannot leak from one section to another and can- 
place’ cleaning. 


not become mixed with heating or cooling medium. 
Easy variation of assembly to meet changes in operation 11 


—plates are invertible (except Model P5). Sturdy construction for high-pressure operation. 


Easy to assemble and disassemble—special design for 12 Gaskets readily replaceable in user's plant. 


precision tightening. 13 Highest quality instrumentation by Taylor Instrument 
Space requirements are small. Company. 


Unvorpaseed Goat wensmicsion. 14 wide range of sizes and capacities. 


All parts which contact the liquid are made of highest 


quality acid-resisting stainless steel. We would welcome an opportunity to provide de- 


Heater, cooler and regenerative sections may be assem- tailed information on the De Laval Plate Heat 
bled in one unit. Exchanger as applied to your particular problem. 


THE DE LAVAL SEPARATOR COMPANY 


GENERAL OFFICES—Poughkeepsie, N.Y. 
a 427 Randolph St., Chicago 6 
DE LAVAL PACIFIC COMPANY 


61 Beale St., San Francisco 5 








- 
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@ The soaring sales of low-calorie drinks 
prove America is health conscious. Good 
nutrition through an adequate vitamin 
supply can be another appeal to America’s 
desire to stay healthy. 


Vitamin B, and Vitamin C are already 
being used by leading bottlers. Some are 
now experimenting with the fortification 


sales / 


/ 
your next / 


/ 


success! 


of beverages with Vitamin By. 


In more than 17 years as a leading 
vitamin manufacturer, Pfizer has accumu- 
lated extensive knowledge on fortifying 
foods and beverages. This information is 
at your disposal, 


Make a vitamin-fortified soft drink 
your next sales success, 


CHAS. PFIZER & CO., INC, 


630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Pioneers and Leading Manufacturers of Vitamins 


MARCH, 1954 


For more information, use coupon on page 179, 





pH in food processing 





Actwrry and alkalinity are more than a matter 
of taste in food products. They are chemical 
characteristics that influence many food quali- 
ties and processing operations. Through the 
application of modern instrumentation, these 
characteristics can be readily measured and 
often controlled automatically. 


What is pH? 


Chemists have devised the pH scale as a means 
of expressing the acidity or alkalinity of a 
solution. The scale extends, for all practical 
purposes, from 0 to 14. The numbers are a way 
to measure the concentration of hydrogen ions 
in a solution. Pure water has a pH of 7. Below 
7, solutions are acid; the more acid, the lower 
the pH number. Conversely, alkaline solutions 
have a pH value above 7, and keep getting 
higher as they become more strongly alkaline. 
The scale is logarithmic; a change of 1 pH 
means a ten-fold change in the hydrogen ion 
concentration. 


Flow type electrode 
assembly. 


Immersion type 
electrode assembly. 


How is it measured ? 


Formerly requiring elaborate laboratory equip- 
ment, pH measurements are made today in 
many industries by means of the glass electrode 
system. This consists of a pair of elements, one 
of which has a special glass bulb at its tip, 
continuously immersed in the solution to be 
tested. The electrical millivoltage which this 
system develops is measured by an electrom- 


Making better 


food products 


at lower cost... 


eter and is recorded directly in pH units by 
an ElectroniK potentiometer. 


How about control? 


The ElectronikK pH instrument can often 
regulate the flow of a corrective reagent to 
hold pH at a set value . . . thus eliminating the 
uncertainties of manual operation. For instance, 
if a product is slightly acid and it is desirable 
to make it neutral, the instrument actu- 
ates a valve to adjust the addition of an 
alkaline solution. pH control requires engineer- 
ing by a Honeywell specialist, who takes into 
consideration such factors as reaction time, 
lags. When 


can make 


buffering action and _ process 


properly designed, pH control 
valuable contributions to product quality, uni- 


formity and economy in many food processes. 











Instrumentation for continuous cream neutralization 





at Level Valley Dairy. 


Developed by Roy Robichaux of the pH Robotrol Co., this process is controlled 


by an Electronik pH instrument, 


. . through automa 


HE WAY that modern instrumentation can help 

convert a hit-or-miss batch process into a closely 
regulated, continuous operation is well exemplified 
by the continuous cream neutralization system at 
the Level Valley Dairy, West Bend, Wis. Under 
the control of an ElectroniK pH instrument, this 
process automatically adjusts the acidity of cream 
going through a continuous pasteurizer. Here, 
as in other dairies where the pH Robotrol process 
is operating, several outstanding benefits are 
being realized. 


Improved flavor—no oxidized taste, no “‘tallowiness” 
from overneutralization. 


Longer storage life— butter stays fresh longer; doesn’t 
get ‘‘fishy’’ due to over-acidity. 


H 


BROWN 


tic pH control 


Faster production—continuous, fully automatic proc- 
ess eliminates delays of batch operation; ends 
need for accumulating cream receipts before proc- 
essing. Many plants can double daily production! 


Honeywell instrumentation offers food processors 
unlimited opportunity to improve efficiency and 
product quality. At your service is a thorough line of 
measuring and controlling instruments encompassing 
practically every food process—plus an extensive 
background of engineering experience in the control 
problems of the industry. Your nearby Honeywell 
sales engineer will be glad to discuss your own plant’s 
applications . . . and he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR CoO., 
Industrial Division, Wayne and Windrim Aves., 
Philadelphia 44, Pa. 


@ REFERENCE DATA: Write for Catalog No. 1550 and Instrumentation Data Sheet No. 3.4-9. 


MIinn@aeours 


oneywell 
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You will Dump High Costs, too.. 


. .. When you install the Dempster-Dumpster 
System of Bulk Materials Handling 


Manufacturers over the nation have learned 
to eliminate the costly and inefficient method of 
handling bulk materials with conventional dump 
trucks, drivers and loading crews. You can equip 
one truck with a hydraulically operated Demp- 
ster-Dumpster. Then, inside or outside buildings 
at convenient accumulation points, you simply 
place detachable Dempster-Dumpster Containers, 
in capacities up to 4 times that of conventional 
dump truck bodies, with each designed to suit 
the materials to be handled—be they solids, 
liquids or dust .. . hot or cold. . . bulky, light 
or heavy. Containers shown at left, all handled 


by one Dempster-Dumpster, are only a few of 
the many available or that can be built to meet 
your needs. The Dempster-Dumpster, operated 
by only one man, the driver, serves scores of con- 
tainers . . . one after another, as shown below. 

You eliminate trucks standing idle. You 
eliminate re-handling of materials. You eliminate 
loading crews. You increase efficiency, sanita- 
tion and good plantkeeping with this Dempster- 
Dumpster System—the lowest cost method of 
bulk materials handling ever devised. Write to 
us for complete information. Manufactured ex- 
clusively by Dempster Brothers, Inc. 


DEMPSTER BROTHERS, 734 Shea Building, Knoxville 17, Tennessee 
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Improve quality control in 


all types of processing with 


olalee 


CONTINUOUS PROCESSING APPARATUS 


all 
LLL 


pense 


@ E 





Starch jellies now cooked continuously 


with exact moisture control 


This is the first commercial installation 
for continuous cooking of starch jellies 
—made possible by the perfect quality 
control permitted by VOTATOR* Heat- 
transfer Apparatus. In place of the old 
open kettle method, where excess water 
was evaporated by boiling, and drying 
required several days, the starch jelly 
is now cooked in seconds with exactly 
the right amount of moisture required 
for the finished jelly. Cuts fuel costs 
$45 per day. The finished product now 


has greater clarity, is free from caramel- 
ization, and does not have the usual 
hard skin. Formulations for any degree 
of firmness can be produced. 
Whatever your processing opera- 
tions, it will pay you to investigate the 
advantages of VOTATOR Continuous 
Processing Apparatus. It gives you 
perfect control over your processing, 
and reduces labor and handling costs 


to a minimum. 
* VOTATOR~ Trade Mark Reg. U.S. Pat. Of 


the GIRDLER Compo 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
VOTATOR DIVISION 





COOLING 
CHILLING | 


SLUSH FREEZING 
PASTEURIZING 
STERILIZING 
CRYSTALLIZING 
PLASTICIZING 


ENZYME INACTIVATION 


COOKING 


AERATING 


WHIPPING 








Mail Coupon 


for information 





Girdler chemists and engineers have developed distinctive processes 
and apparatus for many applications—cooking, cooling, plasticizing. 
hydrogenating, deodorizing, etc. For evaluation of new processes, 
Girdler offers cost-plus contracts covering preliminary engineering. 


THESE PRODUCTS CAN BE PRODUCED BETTER WITH 
VOTATOR® CONTINUOUS PROCESSING APPARATUS 


Marshmallow 

Cake Batter 

Cream Style Corn 
Dog Food 

Chocolate Milk Drink 


Edible Starch 
(For Salad Dressing) 


Pie Filling 
Soup 
Lard 


Margarine 

Shortening 

Sweetened Condensed Milk 

Invert Syrup 

Eggs 

Concentrates, Fruit Juices 
and Purees 


Juice Concentrates 
Starch Gum Jellies 
Strained Foods 


*VOTATOR Trade Mark Reg U.S. Pat. Of 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
sal 


THE GIRDLER COMPANY 


224 East Broadway, Louisville 1, Kentucky 


Send booklet V-39 describing Continuous Processing. 


Name 
Position 
Company 
Address 


City 


A complete plant for processing salad dressing designed and 

installed by Girdler. An important part of Girdler’s complete service 

is furnishing field engineers to start up and inspect new installations, 
and train your operating personnel. 


wr PLANNING modernization or new con- 
struction of continuous processing facilities, 
you'll save time and assure sound results by 
having Girdler assume undivided responsibility. 
Girdler offers complete process design, engineer- 
ing and construction service. 

Girdler’s Votator Division has designed and 
built an impressive number of complete plants for 
food processing. Our research and development 
department is well equipped to help you in ap- 
plying continuous processing to your production. 

Write for booklet V-39 which gives complete 
information on the application of 
VoTATor*® Heat-transfer Apparatus. 

It contains a | 2-page technical section 
with valuable reference data and 
charts. Send coupon for free copy. 


ste 
GIRDLER 
Cowrpony. 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION: New York, Atlanta, Chicago, San Francisco 





It’s all in the way we make it. 

The active ingredient in Myvatex Food Emulsi- 
fier is concentrated monoglyceride derived entirely 
from prime steam lard and chemically pure, 
food-grade glycerine. The purification and con- 
centration of this ingredient by molecular distilla- 
tion starts where the manufacture of other mono- 
glyceride mixtures leaves off. Then we homogenize 
under nitrogen the distilled monoglyceride with 
an equal amount of lard. The result is a bland fat 
that has no undesirable effect on the flavor or 
aroma of the finished bread. 

Myvatex Food Emulsifier has a wonderful ef- 
fect on the tenderness, volume, grain, and crumb 
structure of bread. It’s easy to use, too. Myvatex 


can be added to the sponge mix or the dough 
Being a plastic fat, there’s no melting before use, 
no necessity of making a water dispersion to 
assure complete incorporation in the mixer 

You can find out for yourself how Myvatex can 
improve the economy of your operation and the 
quality of your bread by trying a sample in your 
own shop. Let us know how much you need for a 
fair test. Write Distillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York and 
Chicago « W. M. Gillies and Company, Los An- 
geles and San Francisco ¢ Charles Albert Smith 
Limited, Montreal and Toronto. 


“Myvatex” is a trade-mark. 





Why flavor and aroma are safe with Myvatex Food Emulsifier 


distillers of monoglycerides made from natural fats and oils 


mia) 


Also... vitamins A and E 











Distillation Products Industries iso division ¢ Eastman Kodak Company 
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A TASTY 
BUT DISTRESSING PROBLEM 


Felber Biscuit Company in the process 
of spraying hot cocoanut oil on their 
delicious Town House crackers, ac- 
quired an unwelcome oil mist problem. 
A fan exhaust system—installed to clear 
the air—wasted gallons of costly cocoa- 
nut oil and created a dangerous fire 
threat 

How to flavor these famous crackers 
without oil-painting the entire building? 
Felber Biscuit did it with an Oil Mist 
PRECIPITRON! 

Excess oil mist is now drawn into a 
Westinghouse PRECIPITRON and out 
of the air completely. Result : mist, mess 


and fire hazard have disappeared. Valu- 
able cocoanut oil is now salvaged for 
re-use. Employee working conditions 
are greatly improved. 

Perhaps Westinghouse PRECIPITRON 
can draw savings out of the air for you. 
There is a PRECIPITRON for every ap- 
plication for removing contaminants 
from the air. For an answer to your 
specific air cleaning problem . . . call 
your nearest Westinghouse-Sturtevant 
office today. Or write to Sturtevant 
Division, Westinghouse Electric Cor- 
poration, Hyde Park, Boston 36, Mass. 


WESTINGHOUSE 
AIR HANDLING 


ponenenaennncened VOU enn 6s Gi... @ Ot Westinghouse nineties 


38 For more information, use coupon on page 179. 


FOOD 


Westinghouse PRECIPIT RON suspended direct- 
ly over the hot cocoanut oil spray collects excess 
oil mist from the spraying operation. Clean air 
is returned to the room; valuable oil is reclaimed. 


J-80332 
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: Saturated high purity brine 
a : | 7 in your plant! 
for au your The Morton Brinemaker delivers 
canning s salt needs | up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, 
anywhere in your plant! 
Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
high grade evaporated salt of con- 
adh arse trolled purity, quality and uniform- 
For precision salting by the economical ity; Morton K. D. Granulated, a 
bulk method. Designed for either plant- superior quality of evaporated salt; 
blended mixtures or quick-dissolving and Morton Rock Salt. A Morton 


Morton Salt. Buying salt in bags and ek ee ae é 
dispensing accurately metered amounts Consulting Engineer will be glad 


into each can saves real money. to recommend the salt best 


suited for your needs. 


Salt Tablet Depositor 

Deposits one tablet in each can at high 
speeds with never-fail accuracy. The tab- 
let depositor enables the canner to get 
the exact amount of salt, or other made- 


to-order mixtures, into each and every — available when you want it! 


Please send me full details on the Morton Brinemaker. I 
would also like information on: 


MORTON SALT COMPANY () Morton Canning Salt [[] The Bulk Salter ["] The Salt Tablet Depositor 


Industrial Division Name and Title - 
Dept. EB-3, 120 S. LaSalle St. Firm__ 


Chicago 3, Illinois Bt Address__ 


Oh ee ee 


(Brinemaker not available on West Coast) 


eeeeeeeeceoeoeooeoeeeeeeo ee ee eeee. 
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JOSEPH T. RYERSON & SON, INC. PLANTS AT: NEW YORK ¢ BOSTON © PHILADELPHIA © CINCINNATI ¢ 
PITTSBURGH ¢ BUFFALO ¢ CHICAGO © MILWAUKEE ¢ ST. LOUIS © LOS ANGELES ¢ SAN FRANCISCO ¢ SPOKANE ¢ 
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Allegheny Stainless from Ryerson 


Helps Make Your Milky Way 


First rule at the vast Mars candy kitchens in 
Chicago is cleanliness. That’s why gleaming, 
corrosion-resistant stainless steel is used 
abundantly in the making and handling of 
famous Mars confections. And prompt, per- 
sonal service on Allegheny Stainless is pro- 
vided by the nearby Ryerson Plant. 

You'll find Ryerson a convenient source for 
stainless too, because Ryerson stainless stocks 
are the largest in the nation. Ten types of 
stainless sheets are on hand. Pipe and tubing 

more than 260 miles of it. Also stainless fit- 
tings and fastenings, bars, plates, etc. And 
our stainless specialists are always ready to 
work with you on problems of application or 
fabrication. 


You'll find beautiful Allegheny Stainless 
Steel easy to clean, easy to keep clean. It’s 
the time-tested product of America’s oldest 
stainless producer. So, call Ryerson—pioneer 
warehouse distributor of stainless—for all 
your requirements and count on us for fast 
service. 








PRINCIPAL PRODUCTS 


CARBON STEEL BARS—Hot 
rolled and cold finished 
STRUCTURALS — Channels, an- 
gles, beams, etc 

PLATES—Maony types including 
Inland 4-Way Safety Plote 
SHEETS—Hot and cold rolled, 
many types and coatings 
TUBING — Seamless and welded, 


mechanical and boiler tubes 
ALLOYS—Hot rolled, cold fin- 
ished, heat treated. Also tool steel 
STAINLESS — Allegheny bars, 
plates, sheets, tubes, etc. 
BABBITT —Five types, also Ryer- 
tex plastic bearings 
MACHINERY & TOOLS — For 


metal fabrication 








RYERSON STEEL 


For more information, use coupon on page 179. 
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Concept and... 


“TASTE THERMOMETER’ 


Brings Food Quality Into Focus 


Universal scale offers instrument precision in gaging 
taste response. Seen as vital “slide rule” in solving problems 
in formulation, processing, nutrition, acceptability 


LLOYD E. SLATER 


Associate Editor, ‘Food Engineering” | 
(With photos courtesy Illustration Studios, 
University of Illinois, Chicago) 


All food tastes can be scaled with 
the basic system now being pioneered 
by Dr. W. Franklin Dove, University 
of Illinois nutritionist. 

Like a mercury thermometer, Dr. 
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Dove's taste scaling operates on a 
fixed point of origin and progression 
of values—hence it will undoubtedly 
be called the “Taste Thermometer” 
by its users. However, its inventor 
employs the more accurate title of 
Gustomcetric Scale. 

Basically, the scale is predicated on 
the fact that taste is, in reality, the 
result of competition and interaction 


. . . Application 


between a product’s various acids, 
sugars, salts, etc. So scale interval 
are actually founded on dilution units 
of these dominant chemical compo 
nents. 

Unlike previous efforts, then, th« 
gustometric scale is not based alone 
on stimulus, or physical 
quantities, but is rather a mathemati 
cally developed numbers 
equivalent to the taste changes that 
occur when foods are diluted or con 
centrated. 

These specific scale values—called 
D-units—thus permit rapid compari 
son and duplication of the same unit 


response, 


scries of 


Turn Page for Table Covering Tastes and Foods ——=—> 
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Gustometric Units Logged Out 





Sedium Chloride 
NaCl 
M.W. = 58.454 IAW¢ 


Sucrose 
CxuH2Ou 
M.W. =342.296 IAW 


Tartaric Acid 
Cc. 6 
M.W. =150.088 IAW 


CeHy-NH-CS NH 
M.W. =152.216 IAW 


Phenylthiocarbamide Quinine Sulfate, U.S.P. 
(CyoHaNeO)2-H2SO..2H:O 
M.W. =782.93 IAW 


Foods and Beverages 
Natural or Processed 
Parts to the Whole 





Grams in 
liter of 
solution 
393.2301 
330.6658 
278.0557 


233.8160 
196.6150 
165.3329 
139.0278 


Dilution 

Uni liter of 
solution 
575.6710 
484.0796 
407.0608 


842.2960 
287.8355 
242.0398 
203.5304 


171.1480 
143.9177 
121.0199 
101.7652 


865.5740 
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58.4540 
49.1538 
41.3332 
34.7570 
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29.2270 
24.5769 
20.6661 
17.3785 


14.6186 
12.2884 
10.3333 
8.6892 
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30.2550 
25.4413 


21.8935 
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6.1442 
5.1667 
4.3446 
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8.6534 
3.0721 
2.5833 
2.1723 


1.8267 
1.5361 
1.2917 
1.0862 


0.9138 
0.7680 
0.6458 
0.5431 
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1.8909 
1.5901 


1.8371 
1.1244 
0.9455 
0.7950 
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0.4567 
0.3840 
0.3229 
0.2715 
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0.6686 
0.5622 
0.4727 
0.3975 
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0.2283 
0.1920 
0.1615 
0.1358 


cS 
MRK 


0.8343 
0.2811 
0.2364 
0.1988 


0.1142 
0.0960 
0.0807 
0.0679 


0.1671 
0.1405 
0.1182 
0.0994 


0.0571 
0.0480 
0.0404 
0.0339 


0.0836 
0.0703 
0.0591 
0.0497 


0.0286 
0.0240 
0.0202 
0.0170 


0.0418 
0.0351 
0.0295 
0.0248 


0.0143 
0.0120 
0.0101 
0.0085 


0.0209 
0.0176 
0.0148 
0.0124 


4 Periodic data are based upon International Atomic Weights, September, 1951 (92). 


+0.003. Copyright, 1953, by W. Franklin Dove. 


Grams in 4 Dilution 
Units 


te 
MRK 


Ce 
MRK 


af 


a 
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Grams in 

liter of Units 
solution (log) 
4.0000 yy 
3.3635 
2.8284 


Grams in 
liter of 
solution 
126.2085 
106.1282 
89.2429 
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1.1726 
0.9860 
0.8291 
0.6972 
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Scale for Volume Scale for 
Dilutions or Concentrations 
yy Weight 2. 
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0.00251 
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0.0726 
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0.0513 
0.0432 
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0.0000277 


The natural variation for compounds containing isotopes of sulfur is 





HERE ARE universal gustometric scales in 14 log D-units for five primary taste solutions and for natural and processed 
foods and beverages, Spanned is range of dilutions from area of saturation to area of sublimal thresholds of perception of 


a difference in taste. 


level of taste in various products in 
any locale 


Standards Needed 


But before going into working de- 
tails of the scale, a few words about 
whv it was conceived and how it may 
be employed in the future: ; 

Both need and use-value for such 


42 


a scaling device became acutely appar- 
ent to Dr. Dove when he was “com- 
missioned” by the Army, late in the 
last war, to help overcome the rather 
widespread rejection of certain high 
quality ration items by the soldier con- 
sumer. 

True, field-acceptance testing and 
statistical analysis could pretty much 
pinpoint any taste aspect that caused 
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popularity or unpopularity in a food. 
But it was well nigh impossible to 
define these to the contracting sup- 
plier. 

What was actually needed was some 
sort of “standard taste level’ estab- 
lished by consumer tests. This stand- 
ard could thus be on hand continu- 
ally as a bench guide for all batch 
productions, where it would be of 
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special value when new supplies or 
substitute ingredients were being used 
—as was common during wartime pro- 
duction. 

A logical projection of this tech- 
nique would then permit the coding 
of taste specifications for each food 
and ultimately a multiple code that 
would possess regional, national, and 
international significance in purchase 
orders and sales operations. 

Postwar work by Dr. Dove in the 
realm of food acceptance in hospital 
feeding further piqued his interest in 
this need for taste standardization. 
Indeed, the tremendous influx of new 
processed and dietetic foods intensi- 
fied his awareness of the problem. 

It was boldly apparent that new 
machines and techniques were actually 
remaking our national diet and that a 
universal working method of taste 
classification was a long overdue 
“slide-tule” for this engineering-spon- 
sored metamorphosis. 

An exhaustive study of many past 
attempts to “calibrate” taste followed 
Dove’s decision to attempt to develop 
this needed new scale standard. Over 
90 detailed studies had been made, 
with thousands of taste tests on a large 
number of foods being reported. But 
while each scale may have been ade- 
quate for some narrowly defined pur- 
pose, none approached the desired 
universality. 

It was apparent that the most prom- 
ising methods involved gaging the 
dilution effect of the four primary 
tastes—sweet, sour, saline, and bitter. 
However, these employed a host of 
different stock solutions, including 
molar, molal, normal, grams by weight, 
etc. Also, scale divisions had equal 
diversity, being based on normal, 
arithmetic, and often logarithmic pro- 
gression. 


Prototype Scale 


In setting up a prototype universal 
taste scale it was reasoned that there 
was needed some fixed point of ori- 
gin that would permit statistical and 
comparative analysis between all 
foods. 

This common denominator was al- 
most too obvious. Why not start be- 
low the point of taste perception for 
the most penetrating or easily identi- 
fied chemical solution and relate other, 
more elusive tastes to this on an ex- 
tended, graduated inverse scale of di- 
lution? This would permit a much 
needed centrality in relation to the 
universe of tasteable substances and 
the taste-sensing abilities of most or- 
ganisms. 

Values for calibrating such a scale 
posed another problem. A permanent 
value was needed—one not affected 
by solution variables, or differences in 
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USING D-unit values from his table (opposite page), Dr. Dove set up this opera- 
tional series of solutions to test acuity of hospital patients on various tastes. 
Checks were thus enabled relative to sweetness level in protein supplements, 
permitting exact formulation of sucrose in foods according to patient acceptance, 


taste perception between individuals. 
This was solved by orienting the 
scale around the 1|-molar solution 
(atomic weight of the chemical in 
grams dissolved to make 1,000g. pure 
water solution ). 

For food items with molecular 
weight beyond calculation, a natural 
food scale was developed that ex- 
pressed normal weight or volume in 
parts to the whole. Concentration of 
the food is indicated by graduations 
above a fixed point of 100 parts, with 
dilution indicated in the lower pro- 
jection of the scale. 

Still another basic problem in de- 
signing the scale was its interval of 
calibration. It was apparent that 
such an interval must be adjustable to 
meet many different situations. <A 
great deal of research led to use of 
the formula 4" for dilutions, and 2” 
for concentrations—since these pro- 
gressions can be readily made both 
arithmetically and logarithmically from 
the 1-molar central point of origin. 


Fractional Advantage 


An added virtue of the logarithmic 
scale of 4" and 2” is its ability to frac- 
tionate at any point to provide even 
finer graduations to suit the stimulus 
level of the material or response level 
of the taster. 

Three convenient “zones” of taste 
focus have been developed by pro- 
gressive fractionating the D-unit scale 
—the so-called macro, micro, and 
ultramicro ranges. 

Macro measurements are equal to 
D-units of full magnitude, secured 
by halving and doubling the concen- 
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tration. Primary taste chemicals such 
as sucrose (sweetness), sodium chlor- 
ide (saltiness), tartaric acid (astrin- 
gency), and quinine sulfate (bitter- 
ness) can be gaged conveniently in 
these gradations. 

Micro measurements represent in- 
tervals of 4 and 4 log size of the D- 
units. These reflect, for example, 
response to ingredients m foods and 
can be used for taste matching or 
developing taste level standards for 
quality control. 

Ultramicro units—log fractions of 
4 to 1.64, or smaller if necessary— 
represent the finest subdivisions of 
D-units to which any organism will 
respond. Dr. Dove has found that 
human gustatory sensitivity to sucrose, 
for example, falls within this range 
and ranks along with vision and touch 
as one of our finest discriminatory 
abilities. 

It is obvious from its manner of 
gradation that the D-scale could actu- 
ally extend beyond the range of any 
taste stimulus. Further, that it also 
very possibly could be adapted to 
other chemical-sponsored senses, such 
as smell in man and animals. 


Numerous Applications 


While initial use of the Dove 
Gustometric Scale has been in such 
rather clinical problems as developing 
an acceptable protein supplement for 
hospital foods, its possibilities as a 
working tool for the food processor 
are intriguing. 

Consider the surface value of the 
natural foods scale alone. This actu- 

(Turn to page 185) 
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MARKET-TARGET RELATIONSHIPS in statistical quality control. Central area of market preference (curve on right) 
represents bulk of consumers, hence brewer (center) aims his product here and demands “pistol precision’ on part of 


supplier (left) in supplying raw 


materials to assure top performance. 


The Statistical-Control Technique 


Management s "Radar" 


By applying laws of probability plus frequency 


distribution curves, brewers are now winning— 


% More uniform and desirable product quality 


% Growing economies in labor and materials 


% New savings in processing and packaging 


ROBERT I. TENNEY 


Wahl-Henius Institute, Chicago 


Profit and product in brewing—and 


indeed in most food processes—are 
ike images in a_ split-view  range- 


finder. Realistic management puts its 
sights on profit and tries to focus 
product qualitv into line. And onl 
when the two sharply overlap is one 


cally “in business’. 
Statistical quality control, then, 
might be considered a potent new 


type of range-finder for management 
i “radar” offering speed and precision 
n aligning manufacturing with opti- 
mum economic return. 

l'rue, specific triumphs of the statis 
tical approach in solving individual 
in-plant problems are legend. A mid 
west brewer cut bottling defects with 
less inspection, for example. Another 
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significantly pushed up its extract 
value without changing formula. Onc 
plant slashed painting costs by 23%. 

But it’s the profound, overall up 
grading that materializes when SOC 
is adopted as a management tool that 
is the big story. For when enthusias- 
tically enforced by officers and supervi- 
sors, the technique invariably sharpens 
a company from stem-to-stern. 

In brewing it is particularly im- 
portant to stress this necessary man- 
agement adoption of SOC. In this 
highly competitive field, wavering or 
misdirected quality has a historv of 
contributing to loss of sales. And 
inept control of high-geared operations 
have led to many plant failures. 

Management’s concern with align- 
ing product with profit can be logi- 
cally developed in three stages: I— 
Targeting the Market; Il—Evaluating 
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the Product; I1I—Tightening Opera- 
tions. As will be shown in the follow- 
ing discussion, statistical methods of 
analysis can often bring lucid sim- 
plicity to these complex endeavors. 


I—Targeting the Market 


Beer preferences can vary markedly. 
One beer type or quality level may 
please 68% of consumers; another, 
equally costly product, only 13% of 
the same group of buyers. 

Hence it is public acceptance— 
rather than the desires of the brewer— 
that determines beer design. And to 
measure this factor as well as predict 
potential sales comprises a challenging 
job in statistical analvsis. 

The tools used by the brewer are fa 
miliar ones and the problem no differ 
ent statistically from those of other 
fields. Essentially his product is be- 
ing aimed at the central area of market 
preference (represented by the fre- 
quency distribution curve at the ex- 
treme right in accompanving drawing, 
“SOC Targets’). 

Actually, this representation of mar- 
ket distribution is a composite of sev 
eral curves—one for each quality the 
brewer intends to control. He knows 
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it’s unlikely that his product will com- 
pletely satisfy, for any single item, 
much more than a range of preference 
which is from 2 to 24 sigma-values 
wide on this curve. And some measur- 
able items are even more critical than 
this. 

It is, of course, not difficult to hit 
a target of 6-sigma width with a shot 
gun having a 2-sigma spread, but the 
most profitable response is obtained 
when the mean values are the same. 

The center curve of our target draw- 
ing then represents the brewer’s possi- 
bilities positioned most favorably to 
the market. Of course, he is not 
unique in this position, except perhaps 
for some fairly wide tolerances for 
product acceptability if the market 
happens to be large enough. 

Now if the brewer has analyzed his 
market in this fashion, and _ recog- 
nizes the magnitude of variance within 
his own product, he will inevitably 
seek from suppliers those raw materials 
that best enable him to held his mean 
on target center. This leads to his 
requesting precise pistol shots from his 
suppliers, as indicated by the left-hand 
curve. 


What Influences Buying? 


So to target a market properly, cer- 
tain significant product qualities in- 
fluencing the buyer must be recognized 
and controlled. 

This is an elusive problem with 
beer, where appearance of the package 

label design and associated advertis- 
ing—plays, of course, a big part. Yet 
even this factor lends itself to statis- 
tical evaluation. For brevity, however, 
our discussion will deal primarily with 
the more tangible in-plant control. 

Flavor is the brewer's No. 1 con- 
trolled quality. Its regulation ~ is 
usually achieved by balancing several 
constituents measured separately by 
either chemical or organoleptic meth- 
ods. Bulk-blending, however, rather 
than ingredient control, is the usual 
way of minimizing batch-to-batch fluc- 
tuations. 

What are the dominant forces, in 
flavor, that influence buying? ‘To try 
to define some of these, a statistical 
study of qualities was made covering 
one typical brand over a year, and 
this was compared to a hypothetical 
beer that would have sold the most 
volume during the twelve months of 
1952. ‘This comparison is illustrated 
in Fig. 1. 

To approximate this hypothetical, 
favored beer, a number of brands were 
analyzed each month—enough to rep- 
resent at least 52% of the particular 
market—and actual value for each 
brand was multiplied by number of 
barrels sold. These figures were then 
added and a final value achieved by 
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dividing by the total number of barrels 
sold. In this manner the market ac- 
ceptance curves for this “ideal” beer 
are dynamic. They reflect total public 
reaction to advertising efforts as well as 
to composition and flavor. 

Note the values for the typical 
brand—dotted line—as compared to the 
hypothetical beer. It is apparent that 
it was blended primarily to uniformity 
of body (Apparent Extract) with less 
respect to sweetness or even alcoholic 
content. 


11—Evaluating the Product 


Of course, the graphs in Fig. 1 pre- 
sent only a few of the qualities meas- 
ured by brewers and hardly provide a 


But they do illustrate how a statistical 


analysis can pin-point formula or proc- 
ess laxity leading away from the de- 
sired norm. 

Naturally, the final arbiter of beer 
flavor is taste testing. As far back as 
1410, the town council of Hamburg 
instituted the Probestecker, which 
consisted of an official bi-weekly test- 
ing of beer from each new brew of- 
fered by the several hundred local 
breweries. Any failure in color, taste, 
and body resulted in confiscation to 
protect the town’s reputation for good 
beer. 

While few brewers today require 
such a drastic survey, there is no doubt 
that many could occasionally benefit 
by developing the method. 

‘Take a company producing a popu 
lar beer in a certain manner. A _pro- 
posed change in process is thought de- 
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FIG. 1—COMPARISON of a specific brand of beer with a “hypothetical ideal” 


based on industrial average in same market area. 
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FIG. 2—PLACING wort extract on a control chart at Brewery “A” caused 


attendants to compete. They upgraded extraction values above expected limits. 


Solid lines indicate intended range. 
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FIG. 3—CONTROL charting of wort extract at Brewery “B” boldly depicted 
careless errors in formulation but indicated fairly good control. 


sirable, but question arises as to 
whether it will affect the flavor. Con- 
sequently, the standard and the pro- 
posed product are compared by a com- 
pany “expert” and decisions are based 
on that individual’s reaction. 

The above is not peculiar to brew- 


ing, but is typical of how production 
superintendents, plant managers, Or 
business owners can allow their pref- 
erence to dictate what they sell to the 
public. In many instances this has 
brought success to a beer. But all 

(Turn to page 213) 





Quality Control of Beer Dates Back to Ancients 


Although traditional conservatism 
commonly “holds a rein” on new 
scientific tools, brewing has proved it- 
self quicker than other contemporaries, 
down the ages, in utilizing quality 
control. 

The brewer is perhaps best entitled 
to use that oft-heard phrase, “We 
have always had quality control.” A 
great amount of skill has been directed 
to control of beverages brewed and 
fermented from grain since before the 
dawn of history. 

Granted, the ancient builders of the 
Great Pyramids were mathematically 
adept. Even so, it’s hardly conceivable 
that any figure-wizards of 4000-B.C. 
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Egypt applied laws of probability or 
frequency distribution curves in proc- 
essing millet into hek, the popular 
forerunner of beer and ale. 

Yet even before that day, brewing 
had been established on an industrial 
plane, with responsibilities for con- 
trol of quality having its own hiero- 
glyphic character. 

apyrus descriptions have told of 
numerous flavors available and have 
attested that measures were taken rela- 
ting to quality control. Just as spices 
and condiments were found useful in 
covering the malodorous condition of 
tainted foods, so too strongly flavored 
ingredients were mentioned as desir- 
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able in maintaining a more uniform 
and reproducible flavor in ancient 
beers. 

In fact, the use of strong flavors and 
rigid adherence to empirical . proced- 
ures remained the only elements of 
control available for centuries. 

Chance dictated much of the beer 
character. Success was gaged solely in 
terms of long runs of favorable influ- 
ences but was termed “skill”. Each 
fermentation could be caused by any 
of a host of the different microorgan- 
isms in the surrounding air. 

Thus the character of fermentation 
was greatly influenced by chance. Not 
until Pasteur’s work in 1859 and Han- 
sen’s studies a few years later could 
brewers purposefully select strains of 
the more desirable yeasts. Pure cul- 
tures have been used in this country 
since 1892, upping beer quality. 

Today, the development of ideal 
yeast variants calls for the highest 
statistical skill as the geneticist manip- 
ulates a multiplicity of genes in in- 
creasing permutations for study and 
test. The biologist assumes statistical 
approaches with much greater ease 
than the chemist or engineer who have 
been taught definiteness. 

Search for better covering flavors 
continued slowly throughout early his- 
tory but culminated in the choice of 
the delicately aromatic hop by about 
1500. The previous 300 yr. had seen 
a steady increase in the use of hops, 
as compared to rosemary, marjoram, 
anise, and yarrow, previously popular. 
The choice was fortuitous, for ex- 
tractives of the hop plant have rather 
definite antibiotic properties and have 
assisted in maintaining yeast purity. 

It was also in this era that the ther- 
mometer came into being along with 
the hydrometer and other devices. 
These instruments were promptly 
adopted to measure brewery conditions 
—a first step in any control program. 
As new tests and measures became 
available they were turned to use by 
brewers. Trading of methods across 
industries stimulated the old art in its 
growth into a technology. 

Among brewers’ contributions to 
the general field, mention must be 
made of the articles that appeared 
under the pen name of “Student.” 
Actually, this writer was the statis- 
tically inclined W. S. Gosset, head 
brewer for Arthur Guinness Co., 
maker of fine ale. He used a nom de 
plume because company policy at that 
time frowned on employees writing 
technical papers. Incidentally, it was 
Gosset who gave us the “t’” test for 
significance. 

Today, brewers are pioneering in * 
the sphere of statistical quality con- 
trol with a success that bids fair to see 
striking progress crown the efforts in 
the near future —R.I.T. 
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SUGGESTION AID BOOTH is routed 
through plants, accompanied by per- 
sonnel trained to encourage employees 
to turn in ideas and guide them in 
clearly expressing them. 


From top vice-presidents to 
local plant supervisors, Na- 
tional Biscuit’s management 
is constantly busy at the job 
of making the company sug- 
gestion system work. Result: 
It does—thus providing not 
only valuable improvements 
in the operating ways-and- 
means but also unbroken 
lines of communication both 
up and down 


SUGGESTION SYSTEM 


Pays Multiple Dividends 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Many have been the suggestion 
systems tried by food manufacturers— 
only to die young, condemned as fail- 
ures, usually because of two errors. 

Too often the plan for the system 
was ill-conceived. Or else, because 
neglected, was weakened by lack of 
nourishment. 

National Biscuit Co.’s suggestion 
system was first studied and planned 
in minute detail. And after adoption 
it was relentlessly executed. 

Accordingly, it has paid off with 
many benefits. Here are a few: 

1. Real savings through improved 
production techniques and methods 

2. Elimination of accident hazards 

3. Reduction in waste and spoilage 

4. Rapid and dependable two-way 
communications 

5. High level employee morale 

Vital to success in starting or re- 
vising a suggestion system is long and 
studied thought on elements fitting 
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the company’s needs. NBC chose a 
system built around full identifica- 
tion of the suggester, in preference to 
an anonymous system or one where 
suggester is known only to a com- 
mittee or a secretary. Here, experience 
indicated that the name-credit system 
generates more cooperation and better 
communications, and higher employee 
morale. 

Once the plan was established, all 
employees were provided with a book- 





Shows Way 


National Biscuit Co.’s experience 
in devising, installing, and maintain- 
ing a highly profitable suggestion 
system — one that is continually 
productive through the cooperation 
and participation of a high percentage 
of the employees—should aid other 
manufacturers in making plans for 
installing a suggestion system or for 
overhauling and refabricating a sys- 
tem now in use.—The Editors 
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let explaining in adequate detail how 
the suggestion system operates. All 
new employees receive this booklet. 

Probably the most valuable fact 
learned through the seven years the 
system has been in operation is that 
it can be kept at profit-return status 
only when nourished by constant, un- 
relenting, “hammer-it-home” promo- 
tion. It’s required that employees be 
“sold” on idea-thinking and contribu- 
ting suggestions with as unceasing an 
effort as is given to selling the com- 
pany’s products. 


The S.S. Booklet 


Much of the company’s successful 
method can be gleaned from the 
aforementioned suggestion-system 
booklet. Leafing through it, we find 
the purpose of the system is to en- 
courage employees to think construc- 
tively and submit ideas that will aid 
in the progress, efficiency, and welfare 
of the company and its employees. 
Particularly it— 
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POSTER theme may be based on a current event, hot news, anything that will command interest. Equally important is 
constant change. Never permit promotional effort to lapse. 


> Assures employees that all their sug- 
gestions will be thoroughly investiga- 
ted, with careful and complete con- 
sideration being the standing rule. 

P Agrees to accord proper recogni- 
tion to employees who give thought to 
the problems of the company and 
submit constructive suggestions tor 
improvements. 

> Confirms the payment of cash 
awards for suggestions adopted and 
put in effect under the provisions of 
the plan. 

Ihe policies of the suggestion svs 
tem are formulated and approved by 
the General Suggestions Board, which 
meets weekly at the company’s main 
ofhce. Among the members of this 
board, which is appointed by the 
The Vice-President 
tor Personnel Relations, 2. Executive 
Vice-President and Assistant to th« 
President, 3. Vice-President for Op 
erations, 4. Vice-President for Finance, 
ind 5. Vice-President for Sales. A 
noted, the svstem is a fundamental 
oncern of top management. 

\ suggestion is defined as anv defi 
nite proposal containing a construc 
tive improvement idea that would bx 
of benefit to the company and _ its 
emplovees. It can be either new and 
original, or propose a special applica 
tion of an old idea. It may relate to 
a way to better the company’s meth 
ods of conducting any of its activi 
ties or the use of its equipment. 

Elie ble suggestions are those that 
may mmprove manufacturing or pack 


president, are: |. 
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aging methods, equipment at present 
in use, appearance of products o1 
packages, storage or shipping methods, 
control of stocks, accounting prac- 
tices or forms, and housekeeping 
methods. 

Considered, too, are ideas for in 
creasing sales, production, coopera 
tion. Also those which combine opera- 
tions or reduce costs, waste, labor, 
and accident hazards. 

I’ncouraged are ideas for elimina 
ting spoilage, breakage, duplication 
unnecessary handling. Also solicited 
are proposals for new products, new 
methods and equipment, wavs to savc 
materials, and new 
plans. 

Discussed next in the booklet are 


BOX for suggestions should be placed 
where workers pass oftenest. 


FOOD 


merchandising 
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those types of suggestions that won't 
qualify. ‘Then there’s the admonition 
that “a mere statement that an opera- 
tion or a method should be corrected 
will not be considered for an award. 
To be considered, a suggestion must 
contain an idea for effective improve- 
ment or benefit.” 


Who is Eligible? 


Most employees, including those on 
pension, are eligible to receive cash 
awards for any submitted suggestions 
that are adopted. This includes all 
employees whose wage rate is on an 
hourly basis, salaried employees not 


having administrative or supervisory 
duties, salesmen, cashiers, shipping 
clerks, work foremen, and working 
supervisors. 

Not eligible are officers or directors 
of the company; general office depart- 
ment, or departmental division, man- 
agers; employees of the Suggestion 
System Division; division and _assis- 
tant division sales managers; managers, 
assistant managers, and superinten- 
dents; assistant superintendents of 
bakery, shipping, branches, plants, and 
inills. 

However, employees who devote 
their entire time to supervision are 
specially eligible to receive cash awards 
if such adopted suggestions are judged 
to be over and above the expected 
scope of their normal duties and re- 
sponsibilities. 

Included in this group are those 
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PRINTED FORMS ore 
essential to proper 
submission of ideos, 
routing, filing, evaluation, 
ond awords. But number 
should, be limited to 


oa S|« MONTHLY 


ol 
08 
Loo* 
per ® 2 


Award No —_———— 


Comm. No—<—<——<———| 


__ for the following employee suggestiog 





























1F YOU HAVE PREPARED A SKETCH OR CHART. ENCLOSE IT IN 


(NOTE: If joint suggestion, give all signatures) 





Dete__ 





FOR SUGGESTION COMMITTEE USE 
Date Collected 
Number 


Dete Forwarded to Suggestion System Division ——— — 
ae | Date Received Be > 


: Committee 
B THERE |S ALWAYS A BE] ai 
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WRITE IT DOWN 


SENERAL SUGGESTION BOARD 





DROP IN BOX 





LOCAL COMMITTEE 
ACKNOWLEDGMENT 
INVESTIGATION 
RECOMMENDATION 





GENERAL OFFICE SUGGESTION SYSTEM DIVISION 
REGISTER - CODE SUBJECT 
CHECK ORIGINALITY ANALYZE 
DISCUSS WITH OSPARTMENTS 

PRESENT TO GENERAL SUGGESTION BOARD 





APPROVAL 
AUTHORIZE PAYMENT OF AWARD 





\ 
OR 


PRESENTATION OF AWARD 
CY IMMEDIATE SUPERVISION 





NON - APPROVAL 
TYPE LETTER OF NON-ADOPTION 








DISCUSSIONS OF REASONS FOR NOH-ADOPTION 
THEN PRESENTATION OF LETTER 








FLOW CHART, printed on back of booklet explaining system, indicates to em- 
ployees the careful consideration accorded their ideas. 


titles 
foreman, torelady, supervising engin 
ers, branch personnel managers, sal 
branch managers, special representa 
tives, sale representatives 
salesmen, auditors, office managers. 
administrative cashiers, bread - sale: 
managers, and bread route supervisor 

Further details are provided to 
establish who qualifies and und 
what circumstances. Also to demar 
cate those who can never qualify o1 
who may only do so under specific 


conditions 


with such is foreman, assistant 


spc ial 


The Route of a Sugaestion 


All ideas must be submitted on a 
standard blank form. a supply of 
which is maintained at each sugges 
tion box. Only one should be sub 
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mitted per form. However, there is no 
limit to the number that may be 
turned in by an employee at anv time, 
ind many have contributed “in mul- 
tiple.” In fact, one emplovee has the 
record of submitting over 150, and a 
good number of them have been 
idopted. 

I'he instructions tell the employees 
to be certain their ideas have been 
carefully thought out. They are then 
advised to— 

1. Secure a blank from the sugges- 
tion bulletin board. (Complete instruc- 
tions regarding the use of the form 
ire given on its reverse side.) 

2. Write the suggestion as carefully 
and clearly as possible, stating just 
what the idea is and what it is in- 
tended to accomplish. All informa- 
tion requested must be given and the 
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form signed by the suggester. In some 
instances it may be advisable to en- 
close a chart, sketch, or the like. 

3. Seal the form after it is com- 
pleted and deposit it in the most con- 
venient suggestion box. When assist- 
ance or advice is needed in making a 
submission, an employee should con- 
sult his department head or manager. 
Perhaps a discussion of the idea be- 
hind the suggestion will aid in writing 
a Clearer statement of its intent. Man- 
agement will help and advise without 
detracting from the credit, or from the 
amount of the award. 


How Ideas Are Processed 


Daily collections are made from all 
boxes, and the date is noted on each 
suggestion so that in the event of 
duplicates from more than one em- 
ployee, priority can be determined. 

All suggestions are forwarded to 
the Suggestion Committee in the 
plant where the idea originated, and 
all are given identifving numbers. Re- 
ceipt of suggestions is then promptly 
acknowledged by the Committee. 

As soon as possible, the suggestion 
is impartially and completely investi- 
gated by the Committee. Sometimes 
a member may be assigned to discuss 
the idea with the suggester, so that 
it may be more fully understood. This 
discussion may add to the merits of 
the idea. In any event, the suggester 
will still get full credit. 

On a form provided, the Committee 
then reports on the value of the sug- 
gestion and the need for its applica- 
tion in the local plant. This form is 
then sent from the local plant to 
general headquarters, accompanied by 
the emplovee’s suggestion form. 

After the headquarters Suggestion 
System Division has studied the idea 
and the committee’s analysis and 
recommendations, it is submitted for 
further consideration by the specific 
general office department that should 
be interested—accounting, production, 
engineering, or whatever. Final dis- 
position is made after a thorough 
study and consideration by the general 
Suggestion Board made up of top 
company executives and the heads of 
the Suggestion System Division. 

It is vital to handle suggestions as 
promptly as possible. It takes 30 to 
69 davs for complete processing of 
ideas. If time studies or trial 
tests are required, a longer period may 
be necessary. However, if for some 
reason consideration of a suggestion 
requires unusual delav, the suggester 
is advised. 


most 


Determining Cash Payments 


Minimum award is stated as $7.50, 
maximum $2,500.00. Size of the 
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award is determined by the value of 
the suggestion to the company. 

If the worth of a suggestion can be 
definitely measured in dollars and 
cents that can be realized, such value 
is considered “tangible”, and the cash 
award is determined by the value of 
savings in material and/or direct op- 
erating cost. 

Cash award for a suggestion of 
tangible value is paid at the rate of 
10% of the value of savings during 
the period of one year from the date 
the suggestion is first placed in use by 
the company, not to exceed the sum 
of $2,500.00. After a suggestion has 
been in use for one year, results are 
reviewed. If the study at the end of 
the year indicates the suggester is en- 
titled to a larger cash award than 
originally paid, the additional amount 
will be determined and approved. 

Where such precise values can’t be 
determined, the idea is considered as 
an “intangible”. This may be of the 
type relating to sales or merchandis- 
ing ideas, safety, certain methods, 
practices, etc. 


Working from hoppers 


Often, the intangibles prove ot 
decided worth to the company. Difh- 
cult though it may be to determine, 
the value of such ideas must be es- 
tablished and payments made ac- 
cordingly. 

Each suggestion is regarded as “in 
effect” for two years after submitting, 
even though not approved. At the end 
of the two-year period, the idea may 
be resubmitted for another two-year 
period. 

The booklet also explains the split 
cash type of award employed wher 
an idea is jointly submitted. It is 
also emphasized that retired em- 
ployees of the company may partici- 
pate on an equal basis with regular 
employees. 

Although the booklet points out 
that tax deductions are taken from 
the cash awards, since they represent 
income to employees, nevertheless. 
cash awards are not considered as 
salary, wages, Or earnings in respect 
to pensions, group insurance, etc. 

When, after full consideration, a 
suggestion is not adopted, the Sug- 


gestion System Division writes a letter 
directly to the suggester explaining the 
reasons. Further, the Committee then 
assigns one of its members to explaih 
fully to the suggester why the idea 
was not adopted. If, during the ex- 
planation, any pertinent facts not pre- 
viously considered are revealed, addi- 
tional consideration will be given the 
suggestion. 

Not infrequently, the explanation 
may assist the suggester in further de 
veloping an idea to a degree that 
would qualify it for adoption, in which 
event the suggester is encouraged to 
revise his idea and re-submit it. 

The booklet emphasises that even 
though an idea is not accepted, the 
fact that it was submitted is fully ap- 
preciated as proof of an employee's 
cooperation in giving thought to his 
work or the activities of the organiza- 
tion. 

Constant promotion has been men- 
tioned as top-essential to the success 
of a suggestion system. Here are some 
of the stimulating vehicles employed 

(Turn to page 189) 


. . . to pasteurizers— 


Electric Trucks Fill Gap in Process Line 


FE STAFF 


During production of its processed 
cheese in the Sacramento Boulevard 
plant, Chicago, Kraft Cheese Co. 
makes prime use of the unit load 
principle. 

It employs electric fork trucks 
to move wheelbarrow-like “bucket 
trucks,” filled with a blended cheese 
mixture, from stainless steel hoppers 
on one side of the room to stainless 
continuous pasteurizers in center. 
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Trucks are equipped with a spe- 
cially designed attachment for dump- 
ing the cheese mixture into the pas- 
teurizers. Two of these trucks service 
7 pasteurizers and 8 hoppers, occupy- 
ing most of the area in a 175 x 100 ft. 
room. A glass-enclosed area in the 
corner is devoted to quality control 
and testing. 

Having moved a cheese-filled bucket 
truck from the hopper to a pasteurizer, 
the driver raises the bucket and, on 
signal, dumps the mixture into the 
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pasteurizer. Weight of the loaded 
bucket is 1,000 Ib. 

The entire operation takes place on 
i fixed schedule, integrating trucks, 
hoppers, and pasteurizers. Careful 
timing is essential for consistent prod- 
uct quality. 

According to John W. McReynolds, 
materials handling director, this dump 
ing operation was “built around the 
special fork trucks.” And he cites 
man-hour savings and high standards 
of cleanliness as proof of its efficiency. 
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DESPITE many items turned out, complexities are minimized in the Southern Dairies Charlotte plant. Here we see two 
Pure-Pak machines turning out paper containers filled with pasteurized milk. Clean cases (rear) move to filler discharge 
from adjacent washroom. Filled cases are conveyed through rear wall to refrigerated room. 


Single-Product 
Benefits 


Multi-Product 


Plant 


Design enables simultaneous ice cream and milk processing 


operations in same area without interruptions or conflicts 


ARTHUR V. GEMMILL 


Senior Associate Editor, “Food Engineering” 


High degree of perfection has been 
ittained in continuous, straight-line, 
one-floor milk processing and_ ice 
cream-making operations at the new 
plant of Southern Dairies, Charlotte, 
NG. 

And the advanced layout is already 
paying off with these single-product 
tvpe advantages: 
> Easier supervision 
> Better utilization of labor, and 
> More efficient use of refrigeration, 
power, and steam. 

I'he new plant is a 2-story red-brick 
building of Southern colonial stvle. 
All processing, receiving and storage 
ireas, plant offices, and rest rooms are 
on the first floor. Second floor is used 
exclusively for the company’s general 
offices, just moved from Washington, 


52 


D.C. And the basement contains re- 
frigeration and boiler rooms, cabinet 
storage and repair departments, elec- 
trical control room, and other utilities. 

Basement is accessible to trucks by 
means of a ramp leading to the cabi- 
net department. In this way, cabinets 
readily can be moved in and out, 
and additional refrigerating machines, 
boilers, and other equipment, can be 
easily moved into place. 


Durability and Sanitation 


Walls of processing and milk te- 
ceiving rooms are of buff colored, 
ceramic structural tile, and floors in 
these areas are of red quarry tile set 
in Furnane (Atlas Mineral Products 
Co.) for maximum durability and 
sanitation. 

Ice cream making and milk process- 
ing are carried out in a 7,000 sq. ft. 
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area in the center of the building. 
Operations are entirely separate, how- 
ever, and are performed with a mini- 
mum of interference to flow lines (see 
accompanying full-page drawing). 

This area is flanked on the south by 
the main entrance and lobby, plant 
offices, rest rooms, lunch room, and a 
large dry-ingredient storage. On the 
west, are refrigerated rooms—the 7,300 
sq. ft. —20-deg. F. ice cream harden- 
ing room, and the 1,055 sq. ft. milk 
cooler—and case storage and washing 
rooms. 

On the north is another large, 3,400 
sq. ft., storage for milk supplies, and 
on the east are dairy products receiv- 
ing and storage rooms, mix assembling 
room, and kitchen for preparing fruits, 
nuts, and special ice cream forms. A 
receiving platform extends 161 ft. 
along this side and provides direct 
access to the previously mentioned 
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rooms and to the two storage rooms. 

This arrangement—processing areas 
in the center—minimizes the distance 
supplies and product must move to 
processing, and finished products to 
delivery vehicles, thus enabling con- 
tinuous, uninterrupted flow. 


Ice Cream Making 


To demonstrate how smoothly this 
flow proceeds, let us examine the ice 
cream making operation: 

Dairy products, in 10-gal. cans, ar- 
rive from country manufacturing 
plants and are conveyed to the 35 deg. 
storage room, which is adjacent to 
the mix assembling room. When 
needed for processing, cans are con- 
veyed to the dump tank in the mixing 
room, where they are emptied. Cans 
and lids go through a straight-line 
washer and are discharged to the re- 
ceiving platform. 

Products are pumped to one of two 
500 gal., vertical, agitator-equipped. 
stainless steel] mixing tanks, where 
dry ingredients such as sugar, stabi 
lizer, and chocolate are added. (Liqui4 
sugar has been unobtainable at this 
plant, so granulated cane sugar in 100- 
Ib. bags is used.) These dry products 
are palletized when _ received 
placed in the south storage arca. 
When needed for processing they are 
moved to the mixing room by a fork 
truck. 

In line with present advanced prac- 
tices, HTST pasteurization is used 
for both milk and ice cream. For 
these operations plate-type, regenera- 
tive heat exchangers are employed. 
However, high viscosity of the ice 
cream mix precludes use of the plate 
unit for complete cooling. This is 
accomplished with a_ cabinet-type 
cooler using water and ammonia. 

Mix ingredients, assembled in the 
mixing tank, are circulated through 
the regeneration section of the plate 
unit until a temperature of 160 is 
reached in order to insure suspension 
of solid products. Then the mix is 
pumped to the 1,000 gal. homoge- 
nizer, which forces it through the final 
heating section of the plate unit. 

After holding for 25 sec. at 180 
deg. in the 4-in. tube mix is returned 
to the plate unit, where it gives up 
a part of its heat to cold mix being 
circulated from the other mixing tank. 
Final cooling, as stated above, is by 
flowing over plates of the cabinet 
cooler. Mix is then pumped to one 
of the six vertical cold-wall storage 
tanks, where it is tested for fat and 
total solids and, if necessary, standard- 
ized. 

When needed for manufacture of 
ice cream, the mix is pumped from a 
storage tank to one of the six flavor 
vats (supplying the seven continuous 


and 
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Ice Cream 
FREEZERS (right foreground) feed bulk-filling unit (directly behind). Cans 
are check-weighed as they move to hardening room. Other freezers (left) 


supply pint filler (center rear), cup machine (left rear), and novelty unit (not 
shown). Grilles in rear wall provide for air circulation. 


y 


Milk Processing 





RAW MILK moves from storage tanks in rear wall through plate pasteurizer 
and homogenizer (foreground) to surge tanks (one shown at right). Byproducts 


are processed in vertical vats (center). 


freezers), where desired colors and 
flavors are added. Freezers discharge 
to bulk and package filling equipment 
located along wall of hardening room. 

A 72-mold brine tank for produc- 
tion of frozen novelties, and a Vita- 
Freeze unit that automatically coats 
and bags the chocolate covered items 
completes the ice cream making setup. 

Cans and packages of ice cream, and 
packaged novelties are conveyed direct- 
ly into the hardening room with a 
minimum of exposure to room tem- 
peratures. 


In the hardening room, products 
are stacked on pallets and moved to 
desired locations by an electric fork- 
lift truck. Loads for delivery trucks 
are assembled on pallets and trucked 
to the loading platform on the other 
side of this room. 


Milk Processing 


Flow of milk through the area is 
similarly streamlined. ‘The milk is de 
livered in 10-gal. cans directly from 
farms and unloaded onto a conveyor 


Full-Detail Flow Plan Next Page> 
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How Process Area Conditioning System Operates 
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UNIFORM temperature and humidity in processing area is 
maintained by circulation of air through ceiling enclosed 
ducts from conditioning equipment in storage room (left). 
Air enters from diffusers in ceiling, leaves by ducts located 


on the receiving platform. Cans move 
into the receiving room, where they 
are dumped into a weigh tank, 
washed, and returned to the platform. 
Milk is pumped from weigh tank to 
one of the horizontal, cold-wall, raw 
milk holding tanks. (There are three 
of these tanks—two 3,000 gal. and one 
2,000 gal. Their stainless steel fronts 
are set in the tile wall of the receiving 
and milk processing rooms. Bodies of 
tanks extend into the dry storage 
room.) 

For processing, milk is pumped 
from a holding tank to a Sharples 
standardizing-clarifier, which removes 
extraneous matter and discharges milk 
of a uniform fat content to the plate 
heater. Homogenization of the milk 
is performed between regeneration and 
final heating. Following holding at 
pasteurizing temperature, milk returns 
to the plate unit for cooling, then goes 


ing area. 


to one of the two surge tanks (1,000 
and 500 gal.) that supply filling ma- 
chines. 

All milk is filled into paper bottles. 
l'wo fillers are used: a Jr. Pure-Pak 
(capacity 25 per min.) that handles 
}-gal. containers, and a Sr. Pure-Pak 
(capacity 64 per min.) that will fill qt., 
pt., and 4-pt. containers. 

These machines form the containers 
from die-cut unwaxed blanks, convey 
them through a bath of melted wax 
where they are completely coated, 
then through a cooling tunnel to set 
the wax. ‘This is followed by filling 
and sealing. 

Empty containers are stored in the 
area adjacent to the milk room, where 
they are easily accessible to fillers. 

All cases are of steel wire. These 


are cleansed in the case washing room 
and conveyed through the wall to dis- 
charge end of fillers. 


Here they are 


in wall columns near floor. From 25-75% of return air is 
exhausted to atmosphere. Remainder is mixed with fresh 
air, passed through heat exchanger and returned to process- 


loaded with filled bottles and conveyed 
into the milk cooler. 

Buttermilk, chocolate milk, and 
cream are prepared in three byproduct 
tanks and filled in the Pure-Pak units. 
An 810-gal. Damrow eheese vat is used 
for preparation of cottage cheese, 
which is filled in wax containers. 

Provision for expansion of the milk 
processing operation was made by de- 
signing spaces for an additional Pure- 
Pak filler, a second standardizing clari- 
fier, and for another cottage cheese 
vat. And even when these are in- 
stalled there will be ample room for 
extra byproducts tanks and equipment 
for the manufacture of other products 
such as sour cream, processing of 
which is to begin immediately. 

To maintain the desired —20 deg. 
temperature in the hardening room, 
four King refrigeration units, each 

(Turn to page 247) 





ATTRACTIVE SOUTHERN 


al 


COLONIAL architecture gives no inkling that this is a modern dairy plant. First floor 


houses two streamlined processes—ice cream and market milk. Second floor contains company’s general offices. 
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SPRAYS measured amount of solution 


into package of frozen food. 


56 


STREAM from nozzle puts 2 cc. of 


solution into turret-type-filler space. 


es 


FLOW STOPS when solenoid-operated 
deflector diverts solution to reservoir. 


Adds MSG Solution 


Precision dispenser sprays or jets liquids into 


FE STAFF 


l'irst unit to be devised for spraying 
or streaming small, accurately meas- 
ured amounts of liquid, at high speeds, 
into moving containers was success- 
fully used this past season in the op- 
erations of Patterson Frozen Foods 
Co., Patterson, Calif. 

his dispenser provides a new ap- 
proach to the problem of maintaining 
a constant liquid flow and diverting it, 
except for accurately timed intervals, 
with no drip-loss. 

The new unit was specifically de- 
signed to add exactly measured 
amounts of Ac’cent (monosodium 
glutamate) solution into cartons of 
food products prior to freezing. 
>It is anticipated that the unit will 
find use in other dispensing applica- 
tions, such as adding measured 
amounts of food flavoring, ascorbic 
acid, brine, or syrup. 

\fonosodium glutamate, like many 
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other food additives, should be used 
in controlled amounts. Adding too 
little may not give sufficient flavor 
improvement, while adding too much 
may overly intensify the nermal food 
flavors. For uniform flavor control, 
it is desirable to add carefully meas- 
ured quantities of the MSG. — 
Generally, the addition is about 24 
oz. per 100 lb. of food product. In 
the case of lima beans in a 10-0z. pack- 
age, this amounts to 2 cc. of 30% 
solution. The dispenser delivers 
amounts of liquid with less than +2% 
error by precisely controlled liquid 
pressure and automatic timing of the 
filling period. The unit at the Patter- 
son installation has been operated at 
the rate of 75 to 100 cartons per min- 
ute, but it is designed to run at speeds 
as high as 400 cartons per minute. 
A package-type unit, it is equipped 
with a tiny, motor-driven pump that 
draws solution from a reservoir and 
feeds it uniformly at 20 psi. to the 
spray nozzle. Constant pressure is ac- 
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Pressure 
“ine ~ 


So/enoid-operated-+ 
trap, normally 
closed 





Return flow 











PIVOTED TRAP intercepts flow after 
measured amount is dispensed. 


COMPLETE dispenser. First unit to 
moving containers at high speed. 


measure 


small amounts of liquid into 


At Packaging-Line Speeds 


containers, at timed intervals, and with no drip loss 


curately controlled by a pressure regu- 
lator and an air chamber. Both the 
pump and pressure regulator were spe- 
cially designed for this application. 
uniformity of pressure is critical since 
the amount of solution dispensed is 
regulated by accurately timing the 
sprav interval. 

As in much high-quality food equip- 
ment, all contact parts are of stainless 
steel or inert plastic tubing. Magnu- 
son Engineers, San Jose, Calif., who 
designed and now manufacture this 
dispenser for International Minerals & 
Chemical Corp., borrowed from the 
medical profession some of the parts 
used in its design. 

The completely inert plastic tubing 
is that used for intravenous injections. 
To obtain a stream or spray nozzle 
with uniform characteristics, the engi- 
neering company modified the conven- 
tional hypodermic needle. 

At Patterson Frozen Foods the dis- 
penser is installed, in line, beside the 
carton filler. The flexible plastic tub- 
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ing and the vertical-horizontal adjust 
ment bars serve to permit location of 
the sprav-head properly over the filler. 
Empty cartons move into the filler 
from a convevor belt. Thev trip a 
special waterproof mercury switch (lo- 
cated just before the spray-head on 
the filler) that actuates the 10v. elec- 
tric circuit to the timer and deflector 
solenoid. 


Operating Details 


Frequency of filling and also “no 
carton no-fill” control] are regulated by 
this circuit. Precise amount of solu 
tion dispensed to the packages is easils 
adjusted by the timer control knob 
The machine will also dispense into 
open containers moving along any 
simple straight convevor. 

The spray-head is comprised of a 
miniature nozzle, a solenoid-operated 
deflector, and a basin that drains 
through plastic tubing to the supply 
reservoir. In operation, the solution is 


1954 


sprayed continuously from the nozzle, 
cither as a stream or fan spray. When 
not spraying into a package, the solu 
tion is deflected to the basin and rc 
turns to the reservoir to be recircu 
lated through the svstem. 

When a package actuates the mer 
curv switch, the deflector moves out 
of the stream and allows the solution 
to spray over the contents of the pack 
age. After a short, precisely measured 
time interval, the timer automatically 
interrupts the clectrical circuit and the 
stream is again deflected into the 
basin. 


Split-Second Timing 


It is the length of the time interval 
that precisely regulates the amount of 
solution dispensed in cach shot. ‘The 
spray interval may be adjusted from 
.05 sec. to as long as 2 sec. Various 
nozzle sizes are available for adjusting 
the dispensed amount over a wide 
range. 








MIXING is easier following addition of concentrated enzyme 
tablets. And dough develops and hydrates better. Author 
checks dough elasticity and hydration. 


SCALING is “out,” now that fungal enzymes go in sponge 
dough in tablet form, along with other ingredients. P. 
Biondillo, assistant production manager shows how. 


DOUGH handles easier as it goes through automatic divider, rounder, and molder. Head rollers on molders can be set to 


maximum tightness so that a thinner dough is sheeted without tearing. 


New Enzyme Tablets 


Benefit Both Product and Process 


Using “fungals” in this convenient form, bakers now control bread quality 


easily and accurately—and with better dough development, mixing, machining 


DAYUL W. DONALDSON 


Production Manager, Holsum Sunbeam Bakeries, Inc., 
New Orleans 


Standardized fungal enzvmes—amvl- 
ase (diastase) and protease—now are 


available in concentrated tablet forms 


58 


to provide the baker with a handy, 
versatile tool for controlling quality 
ind uniformitv of the breads. 

There are other benefits, too: As a 
result of more accurate supplementa- 
tion of enzvme requirements, better 
hvdration and development of doughs 
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are assured. Mixing and machining of 
doughs are easier. Gas formation and 
bread-toasting qualities are improved. 
Errors in weighing are entirely elimi- 
nated, and storage space requirements 
are minimized. 

Supplied to bakers under the trade 
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name “Twin Zyme” (by Food Indus- 
tries Co., Dallas, Tex.), these tablets 
are easily dissolved in water, which is 
then added along with other ingredi- 
ents to sponge dough. 


What They Do 


Diastase—a general term for a sys- 
tem of enzymes—contains alpha amyl- 
ase, which is @f particular importance 
to ‘the baker, since most bread flours 
are deficient in it. Alpha-amylase is 
beneficial in bread production. It 
modifies or converts some of the wheat 
starch into dextrins and fermentable 
sugars, which produce a more vigorous 
yeast fermentation and often improve 


NUMBER of Amylase and Protease Tablets Required for Varying Amounts of 


Flour in Dough Formulas 


300 Ib. 
Flour 


500 Ib. 
Flour 
as " 


900 Ib. 
Flour 
A. 


600 Ib. 
Flour 
a 8 





= a. ae, ¥ e. , a 
Amylase Protease Amylase Protease Amylase Protease Amylase Protease 


Dough’. 6 0 10 
Dough. 1 

Dough. 2 

Dough. 3 

Dough. 

Dough. 

Dough. 


the crumb structure and crust color 
of bread. 

Protease (proteolytic) enzymes 
soften or mellow the gluten (wheat 
proteins) in dough so that it mixes 


12 18 
10 2 15 
8 12 


6 
4 
2 
0 


easier and quicker. The dough then 
becomes more pliable, and it goes 
through automatic make-up machines 
better and without tearing. Further, 

(Turn to page 167) 


LETTERS TO THE EDITOR 


What FDA Inspectors 
Cannot Do in Food Plant 


Editor, Foop ENGINEERING: 


Mr. Holmes’ article, “How FDA 
Men Inspect a Plant,” is an interest- 
ing survey of a government inspection 
of a food plant. The article (FE, 
Nov. 53, p. 64) properly laid stress 
on the beneficent work of the Food 
& Drug Administration, which merits 
paeans of praise, both from the Ameri- 
can consumer and from the American 
food manufacturer, for its outstanding 
work performed with a rare integrity. 

Mr. Holmes states that he is inter- 
ested “in how the food plant operator 
is affected by enforcement of the sani- 
tation provisions” of the 1938 Food, 
Drug & Cosmetic Act. If such were 
his goal, then he should have pointed 
out all the safeguards . . . which Con- 
gress accorded to the food manufac- 
turer under the 1953 amendments 
to the basic food and drug law. The 
new protections to the manufacturer 
can be summarized briefly as follows: 

1. Upon completion of an inspec- 
tion and prior to leaving the premises, 
the officer or employee making the 
inspection is to leave a report in writ- 
ing setting forth any conditions which 
in his judgment indicate filth or un- 
sanitary conditions. 

2. If a sample is obtained during 
the course of an inspection, then 
prior to leaving, the officer or em- 
ployee must leave a receipt therefor. 
If an analysis is subsequently made 
of such sample to ascertain whether 
such foods consist in whole or part 
of any filthy, putrid, or decomposed 
substance or is otherwise unfit for 
food, a copy of the results of such 
analysis must be promptly made avail- 
able to the food plant operator. 
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3. In case of a condemnation pro- 
ceeding, there is available to the food 
plant operator a true copy of the 
analysis on which the proceeding is 
based, and the identifying marks or 
numbers, if any, of the packages from 
which the samples analyzed were ob- 
tained. 

Mr. Holmes, at four different places 
in his text, has noted that the food 
and drug man will take photographs 
of various conditions in the plant 
which “‘are invaluable as evidence in 
any actions taken against the company 
and its products.” Food & Drug in- 
spectors may have instructions from 
their superiors to take photographs -of 
a food plant, but Mr. Holmes should 
have advised his readers that there 
is a serious legal question as to the 
right of the Food and Drug men to 
take photographs as part of an in- 
spection. 

The Commissioner of Food & 
Drugs, in his testimony before the 
House Committee on Interstate & 
Foreign Commerce, has noted that 
he knows of no specific authority in 
the statute to take photographs. The 
counsel for the National Canners 
Assn. has advised the members of his 
group not to permit the taking of 
photographs as part of any inspection 
by the Food & Drug men. 

The writer of this letter, after an 
extensive study of this problem, which 
will be published in article form, does 
not believe that there is any statutory 
authority for the taking of photo- 
graphs under the Food & Drug Law, 
nor does the writer know of any court 
that has sustained the right of FRDA 
to take photographs as part of an in- 
spectien routine over the objections 
of the food plant operator. 

In the cases that have arisen fe. g., 

(Turn to page 166) 
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Author Takes Exceptions 
To Critical Comments 


Editor, Foop ENGINEERING: 


There is a great deal of value in Mr. 
Winston’s comments [item at left}. 
However, I should like to point out 
that the article in question was writ- 
ten prior to final passage of the 1953 
amendment to the law. Hence, that 
was not made a serious section of the 
article. An additional article com- 
menting upon this has been planned. 

Quite frankly, Mr. Winston’s letter 
in some measure perturbs the writer. 
In his experience as a food industry 
sanitation consultant over a good 
many years, the writer has yet to en- 
counter an incident where the Food 
& Drug Administration has performed 
a gross injustice, meriting the type of 
restricting activities which Mr. Win 
ston is more or less hinting at. By this 
is meant the concept of forcibly pre- 
venting the taking of photographs of 
obvious conditions, and whether or 
not to take refuge in the corporate 
status of the company under the 
Fourth Amendment. 

These are matters, of course, which 
it is up to the legal profession and the 
courts to thresh out. However, as a 
sanitation consultant, the writer be- 
lieves that it is quite possible for a 
food manufacturer to go along with 
the fundamental ideas of F&DA, and 
the professional sanitation consulting 
field generally, and avoid any difficulty 
with regulatory agencies. 

All of the writer’s published ma- 
terial, over the last six years, has been 
directed at this thesis—which might be 
termed “preventive sanitation.” In 
other words, first learn what is re- 
quired, then clean up and actually 

(Turn to page 167) 
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CATSUP discoloration and cap corrosion are minimized 
with new Duraseal catsup caps shown here being applied 
by Steriseal sealing machine.—Anchor Hocking Glass Corp., 
Lancaster, Ohio. (60A) 


LABELS are applied to square, rectangular, or oval bottles 
in sizes from 4-oz. to 1-gal. at speeds up to 120 per min. and 
held under flexible compression units to insure firm seal 
in new Thrifty labeler.—Package Machinery Co., Spring- 
field, Mass. (60C) 


OVERFLOW (filling principle provides 
extreme accuracy and uniformity at 
high speeds with brines, syrups, and 
juices on 15-valve Fil-Mor unit.—Food 
Machinery & Chemical Corporation, 
San Calif. (60D) 


WEAR on 
minimized by free 


rod to reduce 


Jose. Cambridge, Md. 
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woven-wire 
wire 
serted before and after each support 
strain 
pulleys.—Cambridge Wire Cloth Co., 
(60E) 


SANITARY can ends and closures are produced at high 
speeds by newly designed strip-feed press operating at 300 
strokes per min. Has many advanced features.—E. W. Bliss 
Co., New York City. (60B) 


NEW UNITS 


Attract Canners 


At Atlantic City, they see improved pro- 
cessing equipment, higher-speed fillers, 
new glue labelers . . . Greater attention 


to sanitary construction wins praise 


conveyors is 
member in- 


DENTED rims of cans are completely 
straightened at high speeds, and with- 
out damage to bead or inner liner, by 
Fox can straightener. Takes any size 
can. — Chisholm-Ryder Co., Niagara 
Falls, N. Y. (60F) 


as belt rounds 
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MEAT pans, lug boxes, and similar receptacles, are cleaned 
at up to 190 per hr. in Insinger washer. Pans get hot deter- 
gent, hot water sprays, then final steaming.—Sinclair-Scott 
Co., Philadelphia. (61A) 


PORTABLE circulating unit for CIP 
pipelines comprises 50-gal. solution 
tank with automatic temperature con- 
trol, circulating pump.—Cherry-Burrell 
Corp., Chicago. (61C) 


QUICK-CHANGE 
apron 


Philadelphia. 


REDUCTION in labor and improved quality due to delivery 
of fresher peas and lima beans to cannery are outstanding 
advantages claimed for portable viner shown by The Scott 


Viner Co., Columbus, Ohio. (61F) 


Want more information about any items in this picture article? Just circle 
the key number (end of each caption) on Reader Service coupon on page 179. 
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employing new and improved 
lacing that facilitates insertion of splic- 
ing wire.—Berry Canvas Goods, Inc., 
(61D) 


mAIREX pars: 


APPLICATION of spot labels with conventional liquid ad 
hesives in straight-line operation at speeds up to 300 per 
min. are features of Aire-Express labeler shown by New 
Jersey Machine Corp., Hoboken, N. J. (61B) 


CANS (6-0z.) are filled 550/min. on 
RP-21 unit. Features 316 stainless con- 
tact parts, quick demountable valve 
assemblies.—The Pfaudler Co., Roches- 
ter, N. Y. (61E) 


split-type viner 


; By 4 1 foe See A Bem 
SANITARY construction of worm and blanching chamber, 
also uniform application of live steam to products as they 
move through unit, are features of Thermotic mushroom 
blancher exhibited by A. K. Robins & Co., Baltimore. (61G) 


“Show Tour” Continues=—=» 
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HOW slight variations in product temperature in Votator 
heat exchanger cause Transet control system to respond 
instantaneously was shown at booth of Taylor Instrument 


Co.’s., Rochester. (62A) 


CAN LABELS are automatically im- 


printed at high speeds with Multigraph 
Model 250—Addressograph-Multigraph 


Corp., Cleveland. (62C) 


3 Re 


HIGH SPEED, fully automatic sealing of wide range of 
ease sizes is feature of compact Packomatic case sealer. 
New method of application saves glue, speeds drying.— 


J, L. Ferguson Co., Joliet, Il. (62F) 
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DETECTOR checks sealed jars for 
vacuum, hydraulically ejects defective 
ones from line-——Crown Cork & Seal 
Co., Baltimore. (62D) 


City, N. J. 
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VISCOSITY of catsup is continuously measured by Brook- 
field viscometer and charted by Dynalog recorder at booth 
of The Foxboro Co., Foxboro, Mass. System also applicable 
to malt syrup, honey, molasses. 


(62B) 





PEAS and lima beans are separated 
from hulls, etc. by wetability in Key 
grader shown by Food Mach’y & Chem. 
Corp., San Jose, Calif. (62E) 


1 
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FASTER freezing, greater efficiency result from positive 
contact of plates with top and bottom of packages in im- 
proved unit—Amerio Contact Plate Freezers, Inc., Union 
(62G) 
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Preparing, Cooking, Retorting 


VEGETABLES are diced at high 
speed, chips minimized, with Model F 
Dicer.—Urschel Laboratories, Inc., Val- 
paraiso, Ind. (63A) 


TOMATO paste and similar products 
may be cooked under vacuum with 
agitation in new stainless vacuum mix- 
cooker displayed by Hamilton Copper 


& Brass Wks., Cincinnati. (63C) 


END-OVER-END principle of Agi-Tort 
sterilizer-cooker and cooler is demon- 
strated with laboratory unit.—Chain 
Belt Co., Milwaukee. (63F) 
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LYE PEELER for root vegetables gives high capacity with uniform treatment 
in small space by means of Roto-Screw that forces products down under lye 
solution. Elevator discharge permits products to be fed directly to final 


washer.—A, K. Robins & Co., Baltimore. 


TEMPERATURES up to 250 F. are 
quickly attained in 300-gal. stainless 
pressure cooker featuring zone heat 
ing for variable size batches.—Cherry- 
Burrell Corp., Chicago. (63D) 


pe En 


(63B) 


ve ee 


SANITARY construction, 2-min. take- 
down time for cleaning, uniform par- 
ticle size, and continuous flow feature 
angle disintegrator.—Rietz Mfg. Co., 
San Francisco. (63E) 


COMPLETE, full-size Sterilmatic continuous pressure cooker and cooler for 
short-time, high-temperature sterilization of canned foods, also models illus- 
trating heat penetration and agitation within unit, were displayed by Food 


Mach’y & Chem. Corp., San Jose, Calif. 
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(63G) 
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QUALITY CONTROL 


Careful rein on mammoth vegetable-oil throughput by lab-process liaison checks 


errors before they can become serious, builds high standards in small packages 


FE STAFF 


Any plant that routes twelve tank 
ww loads of raw material through a 
processing plant daily needs a strong 
1ecent on control—if it’s going to main- 
tain a record of superior product with 
least waste 
And, when that raw material is vege- 
table oil—720,000 Ib. to be converted 
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to technically delicate shortening, mar- 
garine, and salad oil—then there had 
better be “an extra emphasis on the 
accent.” 

That “extra” is what they apply at 
the new Jacksonville, Ill, plant of 
Mrs. ‘Tucker’s Products (Division of 
Anderson, Clavton & Co.). And it 
pays back handsomelv in terms of 


steady and diversified production of 
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first-quality vegetable oil products. 

Specifically credited for this com- 
pany’s rarely-troubled routine are fac 
tors of long experience and constant 
improvements in_ techniques, along 
with comprehensive Standard Oper 
ating Methods (S. O. M.). 

A rather unique cog in this program 
is a post devoted to the actual policing 
of S. O. M. in qualitv control and 
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processing—the job of quality super- 
visor. Technically, the quality super- 
visor acts as head of the Laboratories. 
But, in fact, he spends 80 to 90% of 
his time out in the plant assuring that 
laboratory standards are maintained in 
epic scale. 

Hence this article will describe the 
scope of this lab-process liaison work 
and tell how it contributes to trouble- 
free, quality production at the Jack- 
sonville plant. 

But before launching into the 
modus-operandi of quality supervision 
it is pertinent to consider the training 
leading to Mr. Budlong’s assumption 
of this post in the new Jacksonville 
plant. For this will help round out 
the perspectives. 


Training Program 


Behind the neophyte supervisor 
there usually stands a degree in chem- 
istry or chemical engineering. Quality 
Supervisor Budlong received his B.S. 
in Ch. E. from Oklahoma University. 
This led to joining the company in 
Sherman to enroll in its two-year tech- 
nical training program. 

During training a full year is spent 


in the company laboratories, mostly 
in the control lab. Bulk of the remain- 
ing time is put in out in the plant 
learning to operate the various proc- 
esses, such as bleaching, refining, de- 





FOR A DETAILED LOOK into Mrs. 
Tucker’s huge new plant and its proc- 
esses see this month’s FE Picture-Flow- 
sheet, “Edible-Oil Processing—‘Raw to 
Package.’” It’s on pages 140-143. 





odorization, hydrogenation, and hydro- 
gen manufacture. 

In addition to this basic production 
training, a short time goes to familiar- 
ization with office routine, including 
cost accounting, personnel, and draft- 
ing Standard Operating Methods and 
specifications. 

Finally, a highly significant two 
weeks are spent with salesmen in the 
Products Service Department to get 
the “feel” of customer relations and 
learn the performance of the many 
specialized shortenings. 

On completion of basic training, 
Mr. Budlong was officially assigned as 
a project engineer with ‘Technical Di- 
vision. Time here was spent in actual 
work on various research and develop- 


ment problems under supervision of a 
senior engincer. , 

And then came the company’s dc 
cision to build the Jacksonville plant. 
Ihereupon, his full time was allo 
cated to the design crew—with a physi 
cal move a year-and-a-half later to Jack 
sonville as a construction engineer. 

Hence, when the plant was ap 
proaching operation in 1952 the con 
struction assignment was re-oriented 
to the job of setting up the three 
quality control laboratories. And when 
the plant went “on-stream” — this 
evolved to the title and function of 
quality supervisor for Mr. Budlong. 


Quality “Watchdogs” 


Since the official “supervisory” as 
pect of the quality supervisor is to 
oversee and work with the three lab- 
oratories, let us first consider the struc- 
ture and scope of these groups: 

Kssentially, each lab functions as a 
“watchdog” over a phase of plant man 
ufacture—concerned with various de 
partments and products as follows— 


I—Refining ( Bleaching Laboratory 
(5 analysts ) 





LEARNING iodine value is deviating 

shortening, Quality Supervisor Budlong has technician 
make extra-critical determination of Wiley melting point. 
This shows value is minutely changing. 


on a specific lot of 


indicates all 


CASE HISTORY: How Quality Supervisor 
“Tracks It Down” 


All-important to the user of short- 
cning are the melting characteristics 
of the product—properties largely de- 
termined by the hydrogenation proc- 


CSS 


For example, one big customer of 
Mrs. ‘Tucker’s called for shortening 
with a certain Wiley melting point 
coupled with a prescribed iodine value. 
Then during the lot run, routine tests 
by the Process Control Laboratory in- 
dicated the I. V. was creeping up out 
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of standard—a deviation which would 
precede a bold change in the Wiley. 

This situation was reported to Qual 
itv Supervisor Budlong—who went into 
action as shown here. 


FINALLY, analysis puts accusing 
finger on the catalyst. Quickly it’s 
changed. Then end-point refractive in- 
dex check on next batch shows iodine 
value dropping back ‘into line” 
And Mr. B. is off on the next job. 
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CAREFUL CHECKING 
with process supervisor at hydrogenation control panel 
instruments 
Search for “deviator” 


routine follows. Here, survey 


are functioning in calibration 


continues. 





A. Incoming crude cotton or soy- 
bean oil 

B. Refining 

C. Bleaching 

D. Outgoing cottonseed or soy- 
bean soapstock from refining 


IIl—Process Control Laboratory (12 
analysts, 1 foreman) 
\. Hydrogenation 
. Post hydrogenation bleaching 
C. Winterization (manufacture 
of salad oil) 
. Deodorization 
“. Hydrogen gas manufacture 
*. Outgoing tank car shipments 
of processed oil 
>. Utilities (i.e.—steam genera- 
tion, cooling towers, water, 
etc.) 


Finished Products Laberatory ( 3 
analysts, chief chemist as over 
all foreman ) 

A. Bulk and case shortening 

B. Bulk and case salad oil 

C. Margarine 


As outlined, the function of the 
Refining & Bleaching Laboratory is to 
check the crude cotton or soybean oil 
coming into the plant for quality and 
grade. The seed oil producer is paid on 
basis of this lab’s analysis. Also, the 
lab offers routine survey of refining 
efficiency and refined oil quality by 




















Water-cooled screw conveyors .. . 


checking refined oil samples for bleach, 
free fatty acids, moisture content, and 
color. 

Bleaching department performance 
is indicated by tests on incoming and 
outgoing oil. Primary is to note that 
color has been sufficiently reduced to 
meet quality limits set up for the next 
processing step—but free fatty acids 
and moisture are also checked to be 
sure that nothing is being done which 
might impair subsequent quality. 


Heart of Control 


Largest and busiest is the Process 
Control Laboratory, which might be 
considered as the true heart of the 
control program. 

\mong the many vital items it 
checks as routine are hydrogenation 
end-points, deodorized oil flavors and 
alors, post-bleaching colors, and cold 
test of winterized salad oil. In addi- 
tion it keeps track of scores of tests 
on boiler water at different stages of 
its softening, process water, and water 
from the two cooling towers. 

Since many variables can influence 
performance in the rather complex 
processes covered by this laboratory, 
the above routine tests on product to- 
ind-fro acts as an excellent trouble- 
spotter. Hence, what sometimes ap- 
pears as unnecessarily tedious routine 


may deter much more burdensome and 
costly in-plant mistakes. 

To cite an example of routine, a 
batch of oil to be deodorized (usually 
one tank car lot or 60,000 Ib) must 
be checked pre- and post-deodorization 
for Wiley Melting Point, percent 
solids at various temperatures, free 
fatty acid, peroxide number and flavor 
(post-deodorization only), impurities, 
moisture, green color, and congeal 
point. 

Armed with the above data the 
quality supervisor, familiar with proc- 
ess technology, can quickly trace any 
plant locale at fault. 

The Finished Products Laboratory 
is responsible for all of various tests to 
determine quality in the final product. 
Here, for example, shortening is tested 
for plasticity, air content, color, free 
fatty acids, peroxide number, shelf 
life by aging tests, etc. This laboratory 
is also responsible for surveillance of 
finished margarine, plus checks on 
quality of all its ingredients. 

As part of his duties, the man in 
charge of this laboratory conducts 
weekly warehouse inspections to elim- 
inate over-age stock from storage. 

Also, he is responsible for workings 
of an oil-and-margarine flavor panel 
that convenes twice daily. 

While the above discussion conveys 

(Turn to page 165) 


. . » banish heat from granules, thus— 


Taking “Cake” Out of Sugar 


RANULATED sugar that’s stored 
in bulk immediately after refining 
tends to cake, so is hard to handle. 

But this caking problem has now 
heen eliminated at the Holly Sugar 
Corp. Alvarado, Calif., plant through 
the use of water-cooled screw con- 
vevors as a cooling medium. 

It was found that if the warm, new- 
ly-refined sugar was cooled before 
storage, it would not cake. 

Accordingly, two Rietz Model TJ 
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lhermascrews were installed, one 
ibove the other, between the sugar 
convevors and the 150,000-Ib. storage 
bin. These units are continuous, 
screw-tvpe conveyors, each equipped 
with a hollow shaft and screw mounted 
inside a jacketed trough. 

Use of two units, rather than one, 
gives added capacity to the system. 
Sugar is conveved directly from the 
dryer through a Y-tube to the two 
lhermascrews. 
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Water at 20 deg. C. (68 deg. F.) is 
circulated through the hollow shaft, 
screw, and jacket. Coming in con- 
tact with both jacket and screw, sugar 
conveyed through the unit drops in 
temperature from 54 deg. C. to 35 
deg. C. (129 to 95 F.) This process 
does not cause any apparent crystal 
abrasion. 

Rate: Approximately 6 tons of 
sugar per hour are currently cooled 
at the plant by this method. 
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“Good Maintenance ... keeps down 
unit cost of your products.” Speaker is 
McGraw-Hill’s L. C. Morrow. Beside 
him is National Biscuit’s G. J. Martin. 


e Seat yourself in this 


audience 
e Pull out your pencil 
e And take down these 
lucid plant-practice 
tips of 10 speakers 


on today’s... 


MAINTENANCE 
W KNOW-HOW A 


With mechanization continuing to climb in your plant, 
proper methods of evaluating, installing, and operating an 
efficient maintenance program rate your No. 1 attention. 
For they can pay off in higher production, reduced down- 
time, lower costs, better sanitation, and improved employee 


relations and morale 


By carefully considering the why, 
what, when, and how of planning and 
scheduling your maintenance work— 
and then “accenting the positive” in 
putting the techniques into practice 
—the efficiency of your food plant op- 
erations will be augmented all along 
the line. 

This was the theme stressed in co- 
gent talks at the 5th National Plant 
Maintenance & Engineering Show & 
Conference recently held in Chicago. 

Topics particularly highlighted by 
leading engineers were methods used, 
how work is handled in various-size 
plants, benefits to be gained, inspec- 
tions, lubrication, the role of sanita- 
tion, union and management views, 
problems in corrosion. 

“Maintenance has much to do with 
the incomes of productive workers 
whenever their pay depends on pro- 
ductive output. It is only when pro- 
duction equipment can be run at 
maximum capacity that the produc- 
tive workers can earn maximum pay” 
stated Conference Chairman L. C. 
Morrow, consulting editor of Factory 
Management @& Maintenance, Mc- 
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Graw-Hill Publishing Co., in keynot- 
ing the sessions. : 

“Good maintenance,” he contin- 
ued, “keeps down the costs of acci- 
dents to personnel and equipment, 
and that means it keeps down unit 
cost of your products. ~ 

“High speed means more produc- 
tion, but it also means more wear 
on equipment, intensified lubrication 
problems, more costly auxiliary equip- 
ment and higher cost of downtime.” 

Mr. Morrow further stated that 
“control systems require high grade 
engineering talent for their mainte- 
nance. The more nearly the plant 
approaches complete automaticity, the 
more complex becomes the control 
mechanism, and the higher the cost 
of downtime. 


Maximum Benefits Gained 


Planning and scheduling was the 
topic of George J. Martin, manager, 
Mechanical Div., Production Dept., 
National Biscuit Co., New York City. 
He declared that only proper planning 
and scheduling of maintenance work 
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could gain the maximum preventive 
bcnefits—reduced downtime, increased 
production, lower labor costs. Plac- 
ing of work on a regular schedule 
would, he said, eliminate 10 to 15% 
of maintenance labor costs through 
ivings in normal and overtime labor. 

Martin continued: “It has fre- 
quently been said that all mainte- 
iiance work can be scheduled. Others 
fecl that only a small percentage can 
be done on a planned basis. The lat- 
(cr is true only in plants that have not 
istalled modern preventive mainte- 
nance procedures. Where planning 
and scheduling procedures have been 
installed thev have found that 80 to 
90% of all maintenance work can be 
properly planned and scheduled.” 

He also stated that although a main- 
tenance organization may have cap- 
ble mechanics and ample supervision, 
nevertheless, “without good planning 
nd scheduling, it cannot achieve 
maintenance operations on a low cost 
cfhicient basis.” 

And he said further: “Anything that 
reduces maintenance efficiency mvat- 
iably increases depreciation and pro- 
duction costs. Plant production meth- 
ods cannot be termed modern if the 
cquipment is serviced by out-of-date 
methods. A well organized and efh- 
ciently operated maintenance depart- 
ment pavs big dividends in any in- 
dustry.” 


Where Personnel Numbers 150 


Planning and scheduling mainte 
nance in a plant of 150 employees 
was discussed by Clark A. Ralph, plant 
engineer, Wales-Scrippit Corp., North 


lonawanda, N. Y. Ralph explained 
that before any planning or sched- 
uling is started at his plant a request 
must be made for work to be done. 
Coming from the shop or the clerk 
who handles the preventive mainte- 
nance records, the request is broken 
into two categories: (1) Machine re- 
pair and adjustment, (2) building re- 
pair and maintenance. 

lor the first group, the request will 
originate with one of the following: 
l‘oreman of department, safety com- 
mittee, quality control, superintend- 
ent, tools and methods men, or plant 
engineer. ‘Those from the second 
group originate with: superintendent, 
plant manager, plant engineer or 
safety committee. 

All request forms go to the plant 
engineer's office for processing. In 
the first group the request must be 
approved by the superintendent and 
department foremen. ‘This approval 
alerts all concerned with the condi- 
tions so that safety measures can be 
taken and plans made to get the pro- 
duction work done as required with- 
out use of the equipment in question. 

Maintenance request cards are 
placed on a board. Every ‘Thursday 
all cards are pulled that have a flag 
for the next week or period, and the 
work orders are written for the follow- 
ing week. Orders are then posted on 
the board in conjunction with repai 
tickets. 

Machine or equipment cards are 
employed. These become the “bible” 
of the equipment as far as history and 
maintenance is concerned. ‘The ma- 
chine card tells the following: 

|. What machines are in need of 


replacement because of large repair 
costs. 

2. If machine is properly serviced. 

3. If certain types of failures are re- 
peating so corrections or alterations 
can be made or special attention given 
to problem. 

4. If more frequent overhauls are 
necessary. 

5. When too much time is lost due 
to repetition of same type of break- 
downs. Here, a card provides the en- 
gineer with a sound footing to face 
management and demand a complete 
shutdown for proper repairs. 

6. Whether special action must be 
taken to obtain new parts—even to ex- 
tent of making up new parts at extra 
cost to stop repeated, short-time shut- 
downs. 

7. When new machine is needed 
because of service costs. 


What Happens in Larger Shop 


How maintenance work is handled 
in a plant with 1,100 employees im 
the shop was covered by F. R. Malm 
gren, building superintendent, A. B. 
Dick Co., Chicago. The planning in 
this company is done by several mem 
bers of the supervisory staff who are 
in charge of various types of mainte- 
nance. In this organization, both the 
master mechanic and the building 
superintendent report to the director 
of manufacturing (works manager). 

Reason for this set-up is size of the 
plant, which requires the full atten 
tion of the master mechanic (on pro 
duction problems) and the building 
superintendent (on buildings, grounds, 
and plant services). The maintenance 
manager, who is in charge of most 
mechanics, reports to the master me- 
chanic, since the majority of mainte- 
nance hours worked is on production 
machines and equipment. His office 
force consists of a dispatcher and 
clerk. 

Said Malmgren: “Ideal arrangement 
on production machinery would be a 
svstem allowing service on each piece 
of equipment at a stipulated time. 
This is seen working well in plants 
where there are many machines of the 
same type and one machine off the 
line would not affect production. But 
where we have only a limited number 
of machines of a particular type, we 
must schedule maintenance accord- 
ing to production requirements. And 
unless a serious fault is apparent, the 


They Packed the Place 


Huge and active attendance at the 5th National Maintenance & Engineer- 
ing Show & Conference, held in Chicago, indicates the rapid growth and 
increased importance of maintenance operations in today’s plant picture. 

At the opening session, a record crowd of 2,300 engineers, production, 
maintenance, and sanitation executives filled to capacity the Hilton’s Grand 
Ball Room. Total registration exceeded 6,500. In conjunction with 20 various 
conferences, 400 exhibitors displayed more than 5,000 machines and products 
on the Amphitheatre floor, where attendance exceeded 20,000. 


machine must be serviced when it can 
be spared from production.” 

At Malmgren’s plant, the chief op- 
crating engineer, who is in charge of 
the boiler house and air conditioning 
equipment, schedules his own mainte- 
nance work. He operates on a budget 
covering all labor, material, fuel, and 

(Turn to page 237) 
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See ee se me a ese 


POPCORN and shortening 
in twin poly-cello pouch. 


MILK SOLIDS put up in 
laminated sealed foil pouch. 


~~ 


TOPPINGS packed in poly 
cello pouch with tear device. 


BATTERY of Bartelt machines at F&F Laboratories, Chicago, form pouches» 
of reverse-printed poly-cello and fill with 3-oz. sundae topping, 60 a min. 


Flexibles Are Revamping 


Package Pattern 


@ New materials enable processors to pack more foods in attractive and eco- 


nomical pouches . .. @ Products are safeguarded by high-speed vac and gas- 


packing machines . 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


Four factors—new materials, ma- 
chines, and techniques, plus mount- 
ing consumer acceptace—are spurring a 
growing trend to flexible-type food 
packaging. 

There’s brisk activitv in suppliers’ 
research labs and pilot plants that’s 
focused on development of new flex- 
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ible-type packaging materials and com- 
binations of new and conventional 
ones. Also significant is the continu- 
ous progress in formulation of im- 
proved adhesives for these combina- 
tions. 

The newer materials are being 
being specially made to provide im- 
proved functional properties—heat- 
sealing, liquid-holding, gas- or vacuum- 
retaining, and delamination-resisting. 
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.. @ Challenging field opening for tomorrow’s packers 


What’s more, they're doing a better 
job in meeting ever-increasing needs 
of packagers, distributors, retailers, and 
consumers. 

They are enabling the food pack- 
agers to enjoy a host of advantages: 

1. Greatly improved product pro- 
tection—and often in packages with 
convenience features like easy opening 
and dispensing devices. 

2. Compactness plus light weight 
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‘8-HEAD OTARY UNIT (Standard Packaging Corp.) vacuum-seals pouch-packed, 
all-beef frankfurters at American Kosher Provision’s New York City Plant. 


making for lower cost in shipments. 

3. Inertness to certain package- 
damaging food ingredients, like fats, 
acids, and brines. 

4. Ability to withstand high tem- 
peratures during filling and the lower 
temperatures during freezing opera- 
tions. 

5. High resistance to rough hand- 
ling. 

6. Sufficient impermeability to _re- 
tain a vacuum or nitrogen gas for 
long periods. 

Suppliers are now providing food 
packagers with combinations—com- 
prising new and old as well as expens- 
ive and inexpensive materials. These 
are giving the packagers more “work- 
ing tools” for protective, yet econom- 
ical, packaging of more types of foods 
at higher production-line speeds. 


No End to New Materials 


Some are novel combinations of 
old standby materials—like foil-glassine 
or foil-wax-tissue-wax-tissue combina- 
tions. Almost comparable to the tin 
can in moisture-vapor resistance is 
Riegel’s triple-ply lamination—a high- 
strength, super-calendered, printed 
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paper that is glue-mounted to foil and 
polyethylene-coated on the outside. 

The same supplier has developed a 
high-gloss coating for an outer, 5-stick 
gum wrap that is wax-coated to foil. 
New coating adds attractiveness to 
package and resists scuffing. 

Helping to add to the variety of 
new materials are better laminating 
techniques and improved methods 
for extrusion-coating flexible sheets. 
There’s also the never-ending modi- 
fication of existing materials to pro- 
vide new properties. And sometimes 
before a new material finds a firmly 
established application, a newer one 
immediately takes its place. 

New laminating techniques now 
permit use of thinner gages of foil. 
Result: These heat-sealable foil com- 
binations can now he handled at 
higher speeds on packaging machines. 
Moreover, they provide hygroscopic 
foods with excellent protection against 
product-damaging moisture, also light. 
Properties built into the new com- 
bination sheets depend upon the thick- 
ness and characteristics of each sheet 
plus the type of adhesive (laminating 
material) employed. 

Take another example—the rela- 
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LUNCHEON MEATS vac- 
pouched; quality protected. 


WIENERS _ vacuum-pouch- 
packed keep fresh longer. 


PICKLES vac-packed in 
brine, without preservative. 


tively new  cellophane-polyethylene 
laminate. ‘This transparent, liquid 
leakproof, and extremely sturdy mate 
rial is finding increasing applications 
in the packaging of liquid and solid 
foods. What’s more, some of these 
are gas- or vacuum-packed. 

As an outer sheet, transparent cello- 
phane adds body to polyethylene. It 
also has good machine handling prop- 
erties, and is an excellent barrier 
against gas and vapor. ‘Too, it can be 
printed on the reverse side as a protec- 
tion against the action of certain 
foods, also soiling, and external 
scuffing. 

Polyethylene, on the other hand, 
imparts liquid-holding, heat-sealing, 
low moisture-transmitting properties. 
And it is odor- and taste-free. Also, it 
is chemically inert as well as strong 
and flexible at sub-zero — 

Polymers—almost a countless num- 
ber of them—have been tried as coat- 
ings, using hot-resin or extrusion-lami- 
nation techniques. But up until now, 
only papers coated with saran, vinyl, 
and poly are commercially available. 
As they become less costly to make, 
more will be used in packaging a vari 
ety of foods. 
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KRAUT is machine filled 
into leakproof plastic pouch. 





HARD CANDIES (wrapped) 
go in printed cello pouch. 





me i ae ae a ly wore 


LINE of Stokeswrap machines at Thos. D. Richardson Co.’s Philadelphia plant 
form pouches, then fill them with mints and seal them—60 a min. per unit. 


SALTED NUTS volumetri- 
cally filled into cello pouch. 


Suppliers are working on interesting 
combinations involving the new poly- 
ester film mylar, which features 
strength and good transparency. But 
sealing and machine handling must 
still be worked out. 


Vacuumized Flexibles 


Packing of certain sliced items in a 
vacuumized flexible package, with the 
purpose of protecting product quality 
for prolonged periods, has long in- 
trigued processors 

In 1947, Armour’s sliced bacon was 
offered to the consumer in a flexible 
vacuum pouch—a cellophane-Pliofilm 
combination. <A year later, another 
firm similarly packaged sliced lunch- 
con meats in handy $-oz. units for self- 
service merchandising. 

Vacuum-packed sliced cured meats 
bacon and cold cuts) now maintain 
their original freshness for surprisingly 
long periods. Moreover, this packag- 
ing protects the meats from discolora- 
tion when displayed in refrigerated 
self-service cases under exposure to 
artificial light. 

About 5 years ago, a Chicago firm 
began putting up 8 oz. packages of 
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sliced Swiss, cheddar, and natural 
cheeses in Pliofilm-cello pouches that 
were vacuumized. Slices were shingle- 
packed, instead of stacked, in order to 
permit greater display area and easier 
separation of slices after opening the 
package. Under normal conditions, 
cheese so packaged keeps moist, flex- 
ible, and mold-free over a month. 


Now Come the Machines 


First semi-automatic machine for 
vacuumizing and heat-sealing pouches 
comprised five 4-compartment cham- 
bers mounted on a revolving central 
shaft. A machine operator slips prod- 
uct-filled pouches into each slot-like 
compartment for a 10-sec. vacuumiz- 
ing sealing cycle. Machine’s speed is 
1,100 per hour. 

Soon after, the same machine manu- 
facturer (Standard Packaging Corp.) 
came out with an 8-head rotary unit 
that “upped” the output to 2,400 
packages per hour. 

It is to be noted that mechanizing 
of sliced cheese and meat packaging 
is a particular knotty problem, since 
for such sliced products no machine 
has yet been designed that forms 
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pouches from a roll of material and 
then fills and vacuum-seals them. 
Slices must still be hand-packed into 
pre-formed pouches and then trans- 
ferred to the vacuumizing-scaling 
machine. 

Recently, Standard has developed a 
low-cost, corrosion-resistant, 2-head 
vacuumizing-sealing machine that oc- 
cupies only 4 sq. ft. of space and 
handles 2,160 packages an hour. Speed 
was engineered into the unit by short- 
ening the vacuumizing-sealing cycle 
and by designing alternately operating 
heads (while one pouch is vacuum- 
sealed by one head, another pouch is 
loaded into the second head). ‘Ther- 
mostatically controlled fluid  circu- 
lated within the heat-sealing bars pre- 
vents chilling of the bars by liquid 
from wet packs (like pickles in brine), 
which causes imperfect sealing of 
pouches. 

By removing two screws, heads are 
now quickly interchangeable (in 
about a minute) to permit handling 
different size packages. And since this 
machine can be provided with a gas- 
sing attachment, new fields are now 
open for flexible packaging of foods 
under gas to extend their shelf-life. 
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DRIED FRUITS packed in 
saran-coated cello pouch, 





BISCUITS radom-packed in 
cello pouch, 








DOUBLE BANK of Transwrap machines (10) pouch-package coffee at La Flor De 
Output is 600 packages per minute. 


Tibes plant in Havana, Cuba. 


About 3 years ago, the printed cello- 
poly combination was developed by 
Flex-Vac for single-service packaging 
of Pasco’s frozen orange juice con- 
centrate. This same improved mate- 
rial was then quickly used for sliced 
luncheon meats and cheese. It is also 
being employed to put up such items 
as French dressing, chocolate syrup, 
sundae toppings, shucked oysters, 
wieners, and cherries in juice, as well 
as brine-packed pickles, olives, pearl 
onions, and mackerel fillets. 

For packaging the juice concentrate, 
Bartelt Engineering and Stokes & 
Smith each came up with machines 
that form pouches from a roll, and 
then fill and seal them. These units 
might be called “whole packaging lines 
in themselves.” 

They turn out about 100 single-serv- 
ing packages (24 oz.) per minute. In 
stores dispensing this product, a 
counter unit reconstitutes the contents 
into 10-oz. servings of orange juice. 
This takes only a few seconds. 

Furthermore, plans are underway 
to add pouch-packed servings of Calli- 
fornia frozen lemonade concentrate to 
the retailer’s menu. 

Parts of the packaging machines 
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that come in contact with concentrate 
have been made corrosion-resistant. 
Mechanical and electrical parts are 
sealed and waterproofed to permit 
steam-cleaning of equipment. ‘There 
is even an arrangement for steam- 
cleaning from a remote pancl. 

Other machine modifications have 
included improved lubing systems, 
special heat-sealing units, sealer-tem- 
perature controls, and a_ remotely 
located panel for electrical controls. 

Today, packers are about to enter 
the home market with pouch-packed 
concentrates. Undergoing market 
tests is a cello-wrapped carton holding 
four 24-0z. pouches of frozen orange 
juice concentrate. And Sunkist frozen 
concentrate for lemonade, packed 
eight 1-oz. pouches to a carton, should 
soon be on sale. Likely to follow are 
similarly packed frozen pineapple and 
grape juice concentrates. 


Machine-Bagging Syrup 


About 3 years ago, ice cream sundae 
toppings—pineapple, strawberry, but- 
terscotch, and hot fudge—were ma- 
chine-packaged in poly-cello pouches 
by F&F Laboratories, Chicago. Syrupy 
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CEREALS go in cello-bags, 
packed 10 to carton. 


toppings are packaged by Bartelt units 
that form, fill, and seal 60 pouches per 
minute. 

Pre-printed material is roll-fed to a 
plow-shaped mandrel that folds it 
longitudinally to form the bottom seal. 
It is then intermittently sealed to- 
gether and bottom fold is again sealed 
for extra strength. Bags then con- 
tinue to a cutting unit that forms an 
easy opening and serving device. ‘Tear- 
notched bags are automatically opened 
by vacuum cups and filled with 3 oz. 
of 180-deg. F. syrup. Top of bags are 
then heat-sealed. 


“Piggy-Back” Packages 


Now being put up in a 2-in-] pack- 
age (by Suffolk Farms, Revere, Mass.,) 
is a combination of spinach and 
powder seasoning. ‘The latter, in a 
small packet, is inserted in the main 
cello-bag. Similarly, a packet of French 
dressing goes in cello-bagged salad 
green mix. The powder—MSG and 
other seasonings—is pouch-packed by 
machine in poly-coated paper. ‘The 
dressing is handled on the same ma- 
chine but in a liquid-tight Pliofilm- 
cellophane combination. Packet-form- 
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DUCKS vacuum-packed in 
snug-fitting Cry-O-Rap*bags. 





FRANKS put up in similar 
bags keep quality longer. 





RING BOLONIES vac-sealed 
in tight-fitting plastic bags. 


ing materials are roll-fed to automatic 
registering, forming, filling, and seal- 
ing units. Rate is about 60 packets 
per minute. 

I'he same prepackager is putting up 
trimmed radishes (4-0z. units) and 
onions (2-Ib. units) in polyethylene 
pouches that are formed, filled, and 
scaled by dual-head Transwrap ma- 


chines. Rate is 35-40 per min. per 
unit. 

The machine is engineered to 
handle non-free-flowing, root-type 


vegetables in weights ranging from 
%4 to 5 lb. Soon to be packaged in 
this manner are trimmed beets and 
washed potatoes. 


New Feeding Technique 


Ilere, automatic, close-nect-weight 
scaling—of onions, for example—is 
achieved with a new bulk-and-dribble 
feed system. <A special bin was de- 
signed. It comprises four side-by-side 
horizontal hoppers for bulk-feeding 
large onions and an equal number of 
adjacent smaller hoppers for dribble- 
feeding small onions. 

l'rom bulk-feed hoppers, the onions 

1c gravity-fed into four net-weight 
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buckets. Flow is automatically cut off 
shortly before reaching weight, and 
small onions are then dribble-fed to 
make exact weight. Each of two weigh 
buckets dumps into a_bag-forming- 
filling tube. ; 

Machine-packaging has enabled this 
firm to cut labor and packaging mate- 
rial costs about 50%. Also featured 
here are devices for printing and per- 
forating poly. They permit purchase 
of cheaper, unprinted material and 
provide package ventilation more eco- 
nomically. A hot die-stamping tech- 
nique is employed to print, in two col- 
ors, trademark and product name. 
Also printed are price and net weight. 
The package is punched with 16 venti- 
lating perforations (4-in.). 

Individual portions of jams and 
jellies were first packaged a few years 
ago in vinyl containers drawn by a 
machine developed by Kraft Foods 
Co. Machine forms, fills, and seals 
up to 300 single-serving rectangular 
cups per minute. This type packaging 
might be adopted for honey, catsup, 
apple sauce, peanut butter, and may- 
onnaise and other dressing-type 
products. 

Bartelt Engineering reached into a 
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ON CRY-O-VAC line, girls vacuumize, twist, and clip-seal bags of eviscerated 
poultry at Empire’ Markets’ plant in Poughkeepsie, N. Y. 


new bag of tricks to produce a ma- 
chine that makes a_pitcher-shaped 
packet (poly-cello combination) for 
single-service portions of maple-cane 
syrup. To stand upright, packet has a 
flat, gusset-bottom seal. And a corner 
tear device provides a convenient pour 
opening. ‘his syrup has also been 
put up in duplex cello bags. 

A similar machine was specially de- 
signed for Kitchen Art Foods, Chi- 
cago, for packaging blueberry-muffin 
mix in a gusset-bottom pouch of a 
design that fits into a carton. 

Pillsbury is now packaging angel- 
food cake mix into two separate gusset- 
bottom pouches that are packed into a 
single carton. Here, the pouch for 
the egg-white mix is made of Riegel’s 
reverse-printed glassine, which is gluc- 
mounted to foil with heat-sealable 
poly on the inside. The second 
pouch, for the flour-sugar mix, is 
reverse-printed coated glassine. 

Further, this same equipment 
maker now. has a double-compartment 
machine for forming a twin-pocket 
pouch from roll-fed, poly-coated, re- 
verse-printed cellophane. Filled into 
one pocket is hydrogenated vegetable 

(Turn to page 126) 
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CAUSES 





PERCENT OF TOTAL CLAIMS 


COMMODITY GROUPS 


PERCENT CLAIMS TO REVENUE 





POOR ARRANGEMENT OF LOAD 
SHIFT IN LOAD DUE TO LOOSE LOADING 
BOXES INADEQUATE FOR CONTENTS 
FAILURE TO COVER FLOOR RACKS (Of FLOOR)PROPERLY 
DEFECTIVE FLOOR OR FLOOR RACKS 
IMPROPERLY CLOSING AND SEALING BOXES 
BOXES ROUGHLY HANDLED PRIOR T0,0R DURING LOADING 
INADEQUATE OR NO DOORWAY PROTECTION 
INADEQUATE OR NO BRACING 
DEFECTIVE PRODUCT (INCL DEFECTIVE INNER CONTAINER) 
LEAKY CAR 
CAUSE UNKNOWN 
ROUGH OR BROKEN CAR WALLS NOT REPAIRED 
OVERLOADING OF CAR 
SHORTAGE 
OTHER DEFECTIVE RR EQUIPMENT 
]BOXES WOT PROTECTED FROM CONTACT WITH BLOCKING OR BRACING 
NAILS. WIRES BOARDS NOT REMOVED AFTER PREVIOUS USE OF CAR 
DIRTY CAR 
INADEQUATE OR NO DOORWAY WEATHER STRIPPING 
SHIFT IN LOAD DUE TO IMPROPER HANDLING OF CAR IN TRANSIT 











5% 10% 15% 20% 25% 

















WISCELLANEOUS FOODS IN TIN 
FRUITS & VEGETABLES IN TIN 
FOODS & BEV IN BOTH TIN & GLASS 
ALE & BEER IN GLASS 

FOODS & BEV IN GLASS 

ARTICLES IN INNER CARTONS 
CIGARETTES & TOBACCO 
UISCELLANEQUS PRODUCTS 

SOAP & WASHING COMPOUNDS 


CHINA & GLASS ARTICLES 


RADIO & TELEVISION SETS 





JUICES IW TIN 


WINE 


EVAPORATED MILK 
WEAT A FISH IN TIN 


LIQUOR 


CANDY 


EWAMELWARE 

















ALE ABEERINTING 2% 4% 6% 8% 10% 12% 





PAPER PRODUCTS 





Causes of Damage and... 


TROUBLES—fully 73% of them—are due to shippers’ im- 
proper loading of goods (first 20 bars of this chart), fol- 
lowed by carriers’ rough handling in transit (27%, bottom 
bar). But latter damage is decidedly reduced when car load- 


ing is improved. 


Shippers, 


represented here by 
in proportion to loading inefficiencies, regardless of types 
of containers. Note here that juice in tin was damaged far 
more than beer and ale in glass. Specifically, bars show 


. . . Who Suffers 


commodity groups, pay 


relation of claims to revenue by percent. 


Damage to Packaged Food 
—And How to Avoid It When Shipping by Rail 


Soaring claims on product losses in RR transit—up 700% 
dollarwise since ’89—mean more and more hard coin drain- 
ing out a wider and wider hole in the food shipper’s 
pocket ... But just apply a few common-sense measures 
and you'll stitch up that wasteful rip. 


FE STAFF 


Grappling with lofty, rising costs in 
damage claims, American railroads 
jointly with the Fiber Box Assn. con- 
ducted an extensive study to determine 
the specific causes of damages to rail- 
shipped commodities and learn who 
was responsible for the trouble. 

Half the railroads’ claim payments 
are made for products shipped in 
fiberboard containers, even though 
such shipments represent but 124% 
of the total carloads transported and 
but 25% of the carriers’ gross revenue. 
Therefore, the study was confined to 
products shipped in fiberboard con- 
tainers, both corrugated and solid. 

During a three-year period, the con- 
dition of 3,440 individual shipments 
of goods was studied as the items were 
unloaded at destination. Cars were 
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selected at random at terminals and 
warehouses in 31 cities geographically 
distributed over the country. 

During the inspection, a detailed 
record was made to show type of pack- 
ing used preparation of loads by ship- 
pers, and apparent handling of ship- 
ments by the railroads. In all instances 
where damage had been substained, 
the nature and extent, as well as the 
causes of the damage were carefully 
determined. 

Each selected car was covered by a 
team of two men—one from the rail- 
roads, one from the Fiber Box Assn. 
Thus both impartiality and accuracy 
were accented in the checks. 

Here are five findings of the survey: 

1. In proportion to volume shipped, 
damage food packages in fiberboard 
cases, outranks damage to all other 
types. 


1954 


2. Products other than foods, nor- 
mally shipped in fiberboard con- 
tainers, sustained relatively negligible 
damage. 

3. While railroads were accounted 
responsible for 27% of the damage 
to food shipped in this type container, 
responsibility traceable to food proces- 
sers ran more than 62%. 

4. Food products sustained the 
greatest damage in proportion to trans- 
portation revenues. 

5. There were wide variations in 
the damages to the same type item 
shipped by different companies: 

This clarified the overall picture and 
gave solid basis for approach to the 
problems. 


Who Foots the Bill 


Most of the monetary reimburse- 
ment for damages to all products dur- 
ing rail shipment is paid for by the 
carriers. Total damage claims now 
amount to well over $100,000,000 an- 
nually, more than 14% of freight 
revenues, as compared with 4% in 
1939. In round figures, total pay- 
ments climbed from $19,000,000 in 
"39 to $135,000,000 in ’48. So the 
jump on the food score has been at 
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FLOOR or floor racks not covered 
| properly. Boxes snagged between rack 
| slats ... Insert knocked-down cartons 


| or corrugated sheets for protection. 


12 Wrong Ways and 















































al 
+ 


HAPHAZARD loading. Not leveled off. 











Lightweights and heavies not separ- 
ated. Different cartons not segregated 


. .. Revise practices, as noted. 





inner 
. . Redesign package. Im- 
prove package-line procedures. 


DEFECTIVE package and/or 
| container . 


BOXES not properly sized to contents 
.. . Redesign cases. 




















SHIFTING due to loose loading... 
Make loads tight by bracing, or fill out 
spaces with fiberboard. 





Use 


IMPROPER case closure ‘ 
better adhesive, improved sealing. 





Ieast 700%, since these products 
account for the largest amount of 
claims in proportion to volume 
shipped and revenue paid the carriers. 

However, dollar and cents thus paid 
represent only the visible costs. Hid- 
den costs suffered by the shipper are 
often much in excess of the carriers’ 
payments. 


Receiver’s Viewpoint 


Large retail chains that process 
foods, and therefore ship as well as 
receive catlots of food, assume a some- 
what tolerant view of damage in tran- 
sit—at least, one less strict than that 
held by such concerns as wholesalers 
and non-producing chains. 


Nevertheless, for all receivers a 


damaged shipment resulting in loss is 
far from compensated by the carrier 
or the shipper. 

In general, when contents of a car 
is damaged, receiver must segregate 
the damaged cases. This requires ad- 
ditional labor and also delays the car- 
unloading procedure. Segregated 
cases, usurping plant space, must be 
opened and inspected. Extra labor, 
followed by additional clerical work, 
is entailed. 

Then a claim is filed. And settle- 
ment may require 60 days or more. 
Warehouse space is occupied for 
“dead storage” during a part or all of 
this time. 

Meanwhile a portion of the re- 
ceiver’s capital is tied up, turning no 
merchandise, reaping no profit. 





Blame . . . Price . . . and Whose Dollars 


Who's responsible for the damage to processed foods in shipment? 


How big a price is being paid? 


Who pays? And do the railroads actually suffer the whole cost of such 


damages? 


These pertinent questions are answered here—pointing the way to practical 
remedies that not only will cut losses but also safeguard customer goodwill. 


—The Editors 





76 


PACKAGING SPECIAL 


FOOD 


ENGINEERING, 


Finally, the product is again handled 
when it is returned to the shipper or 
sent to the railroad for cooperage, even 
when the receiver does not incur the 
expense of disposing of the damaged 
material. 

What would you do if cars from the 
same shipper constantly arrived in 
damaged condition? Probably the 
same as is done by many wholesalers 
and chains—purchase less and less or 
none at all from the offending con- 
cern. 

The most costly price for faulty car- 
loading is paid by the shipper in loss 
of sales and drop in the good will of 
his customers. 

Some food manufacturers are fully 
aware of this cost. As evidence, they 
require all damaged cases to be re- 
turned to shipper at once. Receiver 
is then reimbursed immediately, even 
though the company’s carloading 
methods are far above average and the 
damage in transit is seldom the com- 
panv’s fault. 

It does seem inconsistent that food 
manufacturers—after investing heavilv 
in fine packaging machinery and in 
attractive packages and labels for maxi- 
mum pulling power on the retailers 
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How to Right Them 
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DEFECTIVE floor or racks. Broken, 
punctured, or uneven slats ... Have 
car reconditioned. Or reject it. 











INADEQUATE or no doorway protec- 
tion . . . Put metal strips across door 
opening, or wood fabrication with fiber- 
board sheets between strips and load. 


INADEQUATE or no bracing with 
mixed loads, partial layers, or part- 
loads that leave doorway area vacant 
. .. Use proper bracing. 


VELL 






















































































TOTES 


ROUGH or broken car walls... Repair 
or cover, Or reject car. 


BOXES damaged by contact with brac- 
ing... Provide adequate bracing sur- 
face, covering area with fiberboard. 


LEAKY car... Carefully examine and 
plug all leaks. Or reject car. 











shelf—proceed to risk extensive dam- 
age in transit due to faulty carloading. 


How Not to Load a Car 


Most frequent cause of damage 
traceable to the shipper is improper 
arrangement of the load. This can 
involve: (1) Failure to separate light- 
weight and heavy items, (2) failure to 
segregate different containers, (3) 
failure to level off the load, (4) hap- 
hazard loading, and (5) loose loading, 
leading to load shifts during transit. 

The “bonded block” method of 
loading is recommended. Full work- 
ing details for carrying it are given 
in Pamphlet 515 issued by the Assn. 
of American Railroads, Chicago. 

Tight loading of boxes in a car is a 
most significant factor. For each type 
of loading, the average damage claimed 
for cars with loose storage was at least 
twice as high as the average for cars 
loaded without plan but tightly 
stowed. There appears to be no im- 
portant difference between the aver- 
age claim on shipments that had a 
loading pattern and those without. 

And here are 14 specific errors by 
shippers, in order of importance: 
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1. Boxes inadequate for contents. 

2. Failure to cover floor or floor 
racks properly. 

3. Defective floor or floor racks not 
repaired. 

4. Improper closing and sealing of 
boxes. 

5. Boxes roughly handled during or 
prior to loading. 

6. Inadequate doorway protection, 
or none at all. 

7. Inadequate bracing, or none at 
all. 

8. Defective product and/or prod- 
uct container. 

9. Rough or broken car walls not 


adequately repaired or well covered. 

10. Car overloaded. 

11. Boxes not protected from con- 
tact with blocking or bracing. 

12. Nails, wires, boards left by for- 
mer user of car, not removed previous 
to new loading. 

13. Dirty car not cleaned. 

14. Lack of adequate doorway 
weather stripping to prevent snow or 
rain from entering car. 

All of these loading errors are evi- 
dence of careless methods. And all can 
be avoided or overcome. The addi- 
tional cost involved for adequate pro- 

(Turn to page 132) 


How Container Size Influences Damage 





FRUITS AND VEGETABLES IN TIN 


SMALL SIZES. STRAIGHT CAR 


#303 


#2 


#22 





$0 50 





ALE AND BEER IN GLASS 





12 02 RETURNABLE 

12 02 NON-RETURNABLE & RETURNABLE 
12 02 NON- RETURNABLE 

12 02 RETURNABLE & 32 02 

12 02 NON-RETURNABLE & 32 02 


32 02 


$o $50 $100 
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The “1, 2, 3,” of Assembling and Bundling 


4 
Pt 


be 


: 


FIRST: Cartons from wrapping machine are “wiped” by 
yperator into two bundle-groups and onto belt that’s inter- 
mittently operated by pressing knee against switch. 





ea 





SECOND: With aid of special sccop, another operator trans- 
fers each bundle-group of cartons onto intermittent in-feed 
to bundling machine. 


How Frozen Food Bundling 


Tests underway point to package material savings at $18,000 


E. MINNEMAN & J. F. HILL 


Respectively, Fred Todt Co., Seattle, West Coast 
agent for Package Machy. Co., and Production 
Manager, Pictsweet Foods, Inc., Mt. Vernon, Wash 


Multiple-unit packaging—bundling 

which promises reduced material 
costs, improved production and han- 
dling methods, and improved mer- 
chandising is reaching the conclusion 
of experiments started two years ago 
in the frozen-food field. ; 

Bundling has, for several years, pro- 
vided advantages in the pharmaceuti- 
cal, biscuit, and extract industries, and 
it now seems successful in the rapidly 
expanding frozen-food field. 

Bundling refers to the grouping and 
wrapping of pre-wrapped packages or 
cartons, usually six or twelve packages 
to a bundle. Some machines group, or 
assemble, packages from one or more 
lines and wrap each assembled group. 
Some products, however, must be as- 
sembled by hand. Nevertheless, the 
machine for wrapping the groups still 
is regarded as a bundler. 

Wrapping materials used include 
cellophane, waxed sulphite, glued sul- 
phite, and many kraft papers—some 
laminated ‘and reinforced with other 
materials. 

Objectives in the frozen-food field 

in best be understood by examining 
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the application. of bundling in other 
fields. Two major applications exist, 
and both are important in experi 
ments now being conducted. 

In the pharmaceutical industry, sub- 
bundling is exclusively used. Six or 
twelve packages are bundled, with 


identifying end seals attached. Several 
bundles are then loaded into a ship- 
ping case. 

In the drug and extract industries, 
bundling is convenient for distributor 
and wholesaler, especially when a case 
must be opened for distribution. 












Bundiing 
machine 





In-feed 








Assembly 
be/t 








TRAVEL of cartons through semi-automatic assembler and bundler. Note work- 
ing relationship of units. Cartons coming in (right) are readily assembled 
manually into two’s, then transferred to bundler in-feed (left). Layout is simple, 


indicates efficient integration. 
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THIRD: Four bundles coming from Package Machinery bundling machine are 


hand-packed into shipping case by 


wrapped bundles 


still 
(300 cartons) of frozen food per minute. 


another operator. Speed: 25 tightly 


Can Reduce Costs 


and $23,000 in two West Coast plants 


Advantages of this method of bun- 
dlings are: (1) Savings in case costs 
through use of larger cases, (2) less 
time for wholesaler to ship out re- 
tailers’ orders for half-dozen and one- 
dozen units, and (3) ease of billing as 
well as reduced handling costs (be- 
cause retailers’ orders are in uniform 
half-dozen or one-dozen lots). 

Bundling in the cracker and biscuit 
field achieves the latter two advan- 
tages. And it completely dispenses 
with shipping cases, with consequent 
savings in case costs. Cracker pack- 
ages are large, and usually a dozen 
packages comprise a case. So to sub- 
stitute the bundle for the case was a 
natural step. This required new tar- 
iffs by the ICC, together with new 
methods in shipping and handling. 


Initial Tests 


In 15 vears of bundling, biscuit 
manufacturers have saved millions of 
dollars on shipping cases. And the an- 
nual bill the it food field pays for 
shipping cases, plus consideration of 
other ends to be achieved, provided a 
strong incentive to push research on 
the development of bundling tech- 
niques. 

One of the first experiments in 
frozen-food bundling was carried out 
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at a western plant. This experiment 
was set up to determine the feasibility 
of bundling to completely replace the 
packing of frozen foods in shipping 
cases. ‘The firm that provided facilities 
for the tests had committed them- 
selves, three vears previously, to a 


single-dozen shipping case in contrast 
to the two- and four-dozen cases used 
by others. Its single-dozen case pro 
gram had been dictated by a competi 
tive desire to meet requests of dis 
tributors and wholesalers for a con- 
venient-size redistribution - to - retailer 
tinat. 

Importance of the desire in this case 
can be seen by the following compari 
son of case costs per dozen package 
4 dozen cases, $0.025; 2 dozen case 
S$0.0395; and 1 dozen cases, $0.55 


Warehouse Handling Costs 


Added to these costs was the in 
end-out warehouse handling for the 
one-dozen case (based on charges 
made by warehouses, which are in im 
verse ratio to size of the item to be 
handled). ‘These in-and-out costs are 
somewhat indeterminant due to varia 
tions in the charges and bases foi 
charges bv different warchouscs. .\ 
common basis, however, is a cost of 
14¢. per case for a 20-Ib.-or-under cas¢ 
size. Since a two-dozen Case sizc 
weighs under 20 Ib., a cost of approxi 
mately $0.0075 per dozen would apply. 
Repetition of the charge would bc 
based on the number of case han 
dlings. 

With a single-dozen commitment 
to their trade, this firm was a natural 
for the bundling experiment. Pack 
age Machinery Co., supplicr of bun 
dling machines to the pharmaceutical 
and cracker fields, worked closely with 
this firm to provide a possible answer 
to handle the mechanical phase of 
bundling. Suppliers were called in to 
develop special papers—strong enough 
for the approximately 10-Ib. load of 
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LAYOUT comparison between old and new 300-carton-per-minute “repack” line 
on loose-fill frozen products at Pictsweet Foods, Inc., Mt. Vernon, Wash. On 
present line assembling of cartons is semi-automatic, and output from two 
wrapping machines is handled by one bundler. 
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HOW PROGRESSIVE fold permits variations in bundle 
heights without elaborate machine changes. Bundle pushes 
into spring-loaded folder (A) for 1st fold. Folder (B) makes 
2nd fold as bundle is raised on elevator, and 3rd fold is 
made by folder (C). After glue is applied inside 4th fold, 
latter is plowed upward by folder (D). Thermoplastic coated 
end-seal is cut from roll and applied to bundle going to 


compression belt. 


the one-dozen frozen-food bundle. 

A review of the machine company’s 
eight different models of bundlers was 
based on several requirements for the 
new frozen-food bundle. Required 
was an extremely tight wrap, rapid 
size Changeover, flexibility in meeting 
dimensional variations of frozen-food 
packages, and ruggedness for handling 
the heavy package load. 

None of the models used for other 
bundling purposes appeared to meet 
all requirements. 

One machine, which had previously 
been only used for heavy wrapping 
gave definite promise. So, conversion 
of this machine into a bundler was 
undertaken. ‘This machine possessed 
the necessary ruggedness. It has the 
exclusive self-measuring paper feed, 
which gives a very tight wrap. Size 
changeover could be made by switch 
ing the paper roll and by readjusting 
one handwheel. Glue applicators were 
provided, end-seal units were installed, 
and special spring loading of folding 
parts—to provide flexibility for pack- 
age variations—was accomplished. 


Special Wrapper Developed 


Research on paper was undertaken 
by Thilmany Pulp & Paper Co., 
though a number of other paper firms 
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box, where glue is 
paper. As bundle t 


FOUR STEPS to operation of self-measuring paper feed 
on bundler. (1) Bundle arrives at elevator, ready to be 
pushed into roll-fed paper. (2) Bundle is pushed so that 
wrapping paper goes around it. (3) Elevator raises, with 
paper still under tension. (4) Bundle is pushed into folding 


applied along long seam of wrapping 
hen moves forward, knife cuts paper 


to complete the wrap. 


have since contributed to this effort. 
Developed for the first experiment was 
a material called “Vapotite,” which 
consists of two sheets of laminated 
creped kraft with a low water-vapor- 
transmission rate and a high wet- 
strength value. Imbedded in the lami- 
nant was a criss-cross web of glass 
fibers that further added to the sheet’s 
strength. Cooperation of adhesive 
companies was obtained to provide 
special glues for the sheet. 

Warehousing and stacking experi- 
ments were conducted. It was antici- 
pated that the new bundle, standing 
alone without a case covering, would 
not withstand the required stacking 
heights. ‘Tests, however, proved the 
reverse. 

Cases must normally be oversize for 
rapid case loading. Due to their over- 
size, cases tend to bend at the side 
wall until the load above rests on pack- 
ages within the case. After the side 
walls have bent outward, little support 
is provided by the structure z the 
case. As a result, tests showed stack- 
ing heights on Vapotite-wrapped bun- 
dles to be equal to permissible case- 
stacking heights. 

During the development, the fro- 
zen-food firm began to express serious 
concern for the in-and-out handling 
charges they had been suffering on 
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their one-dozen size cases. By the time 
the experiment had gone into full 
swing, this firm also requested separ- 
ate tests for collating four one-dozen 
bundles. This was accomplished by an 
automatic  steel-strapping machine 
that employed two steel straps to 
group four bundles. 

First carload shipment left the West 
Coast for Jersey City, with half the 
car loaded with unstrapped and the 
other half with strapped bundles. 
When the car was opened in the 
presence of ICC officials, unstrapped 
bundles showed less breakage than 
normal loss on case goods. Strapped 
bundles, however, suffered _ badly. 
Straps cut through the bundle mate- 
rial, the package, and into the product. 


Making a Fresh Start 


Though further shipments were 
made by this firm, grouping of dozen 
bundles or dozen cases into groups of 
four to save warehousing costs had 
become such an important factor that 
management decided to abandon the 
experiment on bundling in favor of 
tests on a machine to simply group 
their one-dozen cases. A four-bundle 
case could not be used by this firm. 
Its distributors had learned to use the 
one-dozen case for re-shipment, and 
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they refused to use extra labor to open 
. the four-dozen case and remove the 
four bundles. 

After abandoning the experiment, 
the bundling problem was re-evalu- 
ated. The objective still remained—to 
accomplish savings for frozen foods 
equal to those in other fields. After a 
comparison between costs of Vapotite 
and kraft paper and of two- and four- 
dozen cases (plus a consideration ot 
in-and-out charges), it was decided to 
set up tests on sub-bundling frozen 
foods with a large Northwest proc- 
essor. A hypothetical 12-month out- 
put of one plant was taken as approxi- 
mately 18 million packages and, on 
this basis, cost comparisons were 
worked out as shown in Table I. 

Pictsweet Foods, Inc., Mount Ver- 
non, Wash., gave serious study to 
these figures and decided to make a 
single-machine, single-plant _ experi- 
ment for the 1954 season. The ex- 
periment has just been launched, and 
much work still lies ahead to obtain 
proof of the soundness of the bun- 
dling program. Sufficient tests have 
been run to determine the adequacy 
of the wrapping material (60-Ib., 2% 
wet-strength Fourdrinier kraft). But 
several other questions still remain: 

1. Does the one-dozen bundle fit 
present frozen food-distribution meth- 
ods? If not, what can be done to 
change these methods to accomplish 
the savings possible for the frozen-food 
field? While Pictsweet feels bundling 
is sound from all standpoints, this 
firm anticipates need for educational 
work, through their sales department, 
in assisting distributors and whole- 
saiers to plan their sales around the 
new unit. 

2. Does bundling have an applica- 
tion as a direct merchandising me- 
dium for group sales at the retail level? 
“Specials” on one-half dozen sales 
have enjoyed considerable success at 
the retail level. The Pictsweet sales 
organization feels that there may be a 
definite place for a one-dozen unit in 
the retail market, using the bundle 
as a merchandising medium. 

3. Can a method of four-bundle 
grouping be worked out, which will 
permit the frozen-food field to dis- 
pense with the shipping case so that 
material savings on case costs can be 
realized and, at the same time, costs 
on warchousing in-and-out charges be 
held to a minimum? Can the - paper 
companies produce better and stronger 
papers in quantity and cheap enough 
to make it possible to eliminate the 
case? 

Experiments, prior to the one 
launched this year by Pictsweet, have 
not been sufficient to create a true 
market and distribution reaction to 
the new bundling program. Within 

(Turn to page 130) 


TABLE I—COMPARISON of Case vs. Bundling Costs 


CASE COSTS 
i data is based on carton (614x4x1,; in. and 12-count bundle 1014x8x43¢ 


TTétb. test $79.00/M == $0.0395 per dozen 
175-Ib. test $100.00/M = $0.0250 per dozen 


KRAFT PAPER COSTS FOR BUNDLING 

Based on 60-Ib., 2% wet-strength Fourdrinier kraft 

Size of paper on bundle approximately: 27 x 16 = 432 sq. in. 

60-Ib. teas we ei is based on weight of 500 sheets 

(measuring 24 Therefore, 24x36 in. == 864 sq 

432/864 — X/60. AB om X = 29.2 (weight of 500 eandie wraps) 
29.2x2 == 68.4 (weight of 1,000 bundle wraps 

Cost of kraft pes per is ap ae $9.60 per CWT of $.09/Ib. 

58.4 x .09 = $5 bundles or $0.0053 per bundle (per doz. cartons) 


END SEAL COSTS FOR BUNDLING 

Cost of seals: $0.60 per M 

Two seals for each bundle, so cost is $1.00 per M bundles (approximately) 
$1.00 per M = $0.001 (cost of seals per doz. packages) 


BUNDLE SAVINGS 
Cost of 2-doz. cases (no bundling) 
Cost of warehousing “‘ in-and-out ” '5 per 
Cost of 4-doz cases (per doz.) $0.0250 
Cost of kraft paper (per 1-doz. bundle) $0.0053 
Cost of end seals (per 1-doz. bundle) $0.0010 _ 

$15.70 per M= 
Using hypothetical 18-million-annual-package-run for one plant: 
18,000,000 + 12 = 1,500,000 bundles (or doz.) or 1,590 M doz. 
Annual savings: $15.70 x 1,500 — $23,550 


2-doz. size 
4-doz. size 


$0.0395 per doz. 
$0.0075 per doz. ..... . .$0.0470 per doz. 


$0.0313 per doz. 
$0.0157 er doz. 


TABLE II—ANOTHER Comparison of the Costs 


CASE COSTS 

Following data based on 1-lb. fish-fillet -_ oy 12-count bundle: 
175-Ib. test i-doz. size 55.00/M == $0.055 per doz. 
175-lb. test 3-doz. size 381, 36/M = $0.027 per doz. 
175-Ib. test 4-doz. size $127.20/M = $0.032 per doz. 


Cost of using 1-doz. cases $0.055 
Plus 4-doz. master case $0.032 . . .$0.087 case-material cost per doz. 


KRAFT PAPER COSTS FOR BUNDLING 

Based on 60 Ib., 2% wet-strength Fourdrinier kraft 

Size of paper on bundle approximately: 27 x 15 = 406 sq. in. 

60-Ib. basis weight is based on —— of 500 sheets, 

measuring 24x36 in. — 864 sq 

405/864 = x /60. pe tang es, 28.1 (weight of 500 bundle wraps) 
28.1 x 2 = 56.2 (weight of 1,000 bundle wraps) 

Cost of kraft paper approximately $9.60 per cwt. or $0.09/Ib. 

56.2 x .09 = $5.06 per M bundles, or $0.005 per bundle or per doz. packages 


END SEAL COSTS FOR BUNDLING 

Cost of seals $0.50 per M 

Two seals used for each bundle—so cost is $1.00 per M bundles (approximately) 
$1.00 per M = $0.001 (cost of seals per doz. packages) 


BUNDLE SAVINGS 
No. 1 rane 
1-doz. bundles in kraft paper plus master 4-doz. case vs. 1-doz. cases: 
Cost of 1-doz. cases (no bundling) boy 0550 per doz. 
Cost of warehousing “‘ in-and-out ” 
Cost of kraft paper (per doz. bundle) 
Cost of end seals (per doz. bundle) 
Cost of 4-doz. master case (per doz. bundle) $0.0320 0320 i 
$24.50 (savings per igs per M bundles) =$0.0245 per doz. 
No. 2 Saving 
1 doz. bundles in kraft paper plus 4-doz. master case vs. 1-doz. cases plus 
4-doz. master case: 
Cost of 1-doz. cases $0.0550 per doz. 
Cost of 4-doz. cases = 0320 per doz. 
Cost of warehousing “‘ in-and-out ” $0.0946 total cost 


Cost of kraft paper plus end seals 
plus 4-dozen case (see above) $0.0380 


$56.50 (savings per M bundles) = $0. 0565 per doz. 
cook hypothetical 4,000,000 annual 1-lb. package run for one plant: 
000 -- 12 = 33,330 bundles or doz. 
Savings shown in #1: 
$24.60 (saving per M) x 333.3 = $8,165.85 savings per annum 
Savings shown in #2: 


$56.60 (saving per M) x 333.3 — $18,831.45 savings per annum 
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OPERATING a fully equipped packaging lab, Kraft determines best materials for proper and economical packaging. Here, 
films, foils, and papers are neathy stocked for test purposes. Stock is kept fresh by rotation. 


How Kraft's Package Lab Works 


* Thinking Behind It * Facilities * Handling “Specs” 


* Solving Package Problems* Dividends to Company 


JOHN V. ZIEMBA and LLOYD E. SLATER 


Associate Editors, Food Engineering 


“A progressive company is intensely concerned with the 
quality of its products and how it’s maintained with ade- 
quate packaging. Yet equally important is the consumer’s 
first impression of the product’s package—how it looks, 
opens, recloses, and fits into her storage shelves.” 

Ihis clearly defines the attitude of Kraft Foods Co. 
toward all of its packaged foods. And it’s one prime 
reason why this far sighted company has been among 
the leaders in improving food packages and in making 
notable packaging contributions in the industry. 

'here’s no secret formula for welding a satisfactory 
kinship between product and package. Both have to be 
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tops in their class. ‘To make them so involves research— 
and the more the better. Package research goes far in 
assuring both retailer and consumer that the company 
is ever intent on supplying them with the best. 

Top management long was convinced that packaging 
research played a vital role in selection of the right pack- 
age to protect the quality of its ever-increasing varicties 
of foods. ‘The company has been continually making 
notable strides in food-packaging since 1917, when proc- 
essed cheese was first tin-packed. 


Kraft’s Packaging Research Lab 


Packaging research and development moved so fast 
and in so many different directions that top management 
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decided something must be done about it. And do some- 
thing it did! 

For when the company’s ultra-moderm, research facility 
was recently centralized in Glenview, IIl., specific atten- 
tion was given to the new packaging laboratory. The 
latest package-testing equipment—some specially designed 
by the company—was i pn 

Next step was careful screening of the field to get 
trained personnel—experts on specific types of packaging 
materials like films and foils, glass containers and closures, 
and cartons or shipping containers. 

Now for the first time, Kraft had located its packaging 
research personnel, materials, and equipment in one spot. 
So, for the first time, responsibilities for packaging research, 
development, and control are pinpointed. These responsi- 
bilities fall under the leadership of C. W. Kaufman, vice- 
president in charge of research, and L. J. Hayhurst, head 
of the packaging section of research laboratories. H. H. 
Mottern is manager of research. 

And the new packaging department is paying off. With 
an orderly program to guide lab operations, more research 
results are attained faster, at less cost, and reliably. 

In a nutshell, this lab develops, recommends, and speci- 
fies packaging materials to protect the company’s products 
both efficiently and economically. 


What Centralization Achieves 

Formerly, packaging research was diffuse. Involved 
were many people having only incidental packaging re- 
sponsibilities. Investigations were not centralized and 
well organized. Research was carried out mainly by sup- 
pliers, backed up by outside laboratories and the company’s 
own control lab. 

Extra efforts were often required to familiarize those out- 
side the company with the specific problems. Background 
technical information on company products, processes, 
and equipment had to be furnished as a basis for the 
proper research. 

With Kraft, package research has always been a co- 
operative give-and-take endeavor. The packaging labora- 
tory is constantly working with suppliers of plastics, glass 
containers, closures, adhesives, films, foils, and other mate- 
rials. They come to the lab for suggestions on the appli- 


cation of their new materials. And the lab’s carefully 
prepared specifications have won the respect of large firms 
manufacturing packaging materials. 

Not only are suppliers promoting improvements in 
the company’s packages, but so, too, are the consumers. 
Suggestions on using packages in the home arrive at the 
laboratory, and they stimulate research. 

Sometimes packaging improvements are passed on to 
the entire industry. New packaging developments are 
publicized at scientific meetings held throughout the coun 
try and attended by researchers. 


Why the Lab? 


Major aims in building the well-equipped laboratory 
were to— 

1. Get results more rapidly and economically. 

2. Achieve service-group function by aiding every branch 
of the company—production, engineering, purchasing, and 
sales departments—as well as the company’s various plants 
throughout the country. 

3. Study more carefully packaging problems so as to 
determine more precisely the materials required. 

4. Set up specifications that will give suppliers better 
information for producing materials needed for product 
protection and high-speed packaging. For “‘specs’’—put 
down in “black and white’’—save both supplier and com- 
pany time and money. 

5. Establish minimum requirements on materials for 
maximum economy without overpackaging. 

6. Keep abreast of developments of new materials that 
might advantageously be used for company products—with 
an eye on their costs, product-protection, and machine- 
handling features. 

7. Develop suitable packages for efficient and attractive 
packaging of the company’s never-ending variety of new 
products. 

8. Meet the challenge of new marketing methods pack- 
aging-wise. 

9. Check incoming materials for adherence to specifica- 
tions. 

10. Contribute to packaging technology not only in the 
company but in the entire industry. 

Within the short time the lab has functioned, experi 





“BIG 9 OF PACKAGE TESTS 


i 


HUMIDITY CABINETS (constant-temp types) adjust to 
! any weather conditions for package tests. 
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SHADOW COMPARATOR, adapted from metal-working 
industry, measures glass containers and closures. 
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ence has shown that time and money have been spent 
profitably. Notably, it has made possible major advances 
in packages that meet product and handling requirements 
on packaging lines. 

It has proved that suppliers sometimes over-met speci- 
fications and that even the company over-packaged prod- 
ucts. The lab has shown suppliers where they were losing 
by giving “too much package.” ‘Too, the company saved 
by not over-packaging. Take the case of short-time-holding 
cheese. By using less costly material and closely con- 
trolling inventories, significant savings were attained. 

There’s a limit to specifications. A single packer could 
not practically make a radical change in specs for glass 
containers without considering the entire industry. For 
this change might adversely effect the cost of containers 
—especially if they can’t be turned out at a high-volume 
rate. 


Latest Testing Equipment 


No stone was left unturned in the effort to equip the 
new packaging lab with latest devices for testing cartons, 
wrappers and liners, glass containers and closures, and ship- 
ping containers. 

Significant are the cabinets where temperature and 
humidity are controlled to duplicate—at accelerated rates— 
weather conditions to which packaged foods are subjected. 
Here, packages get the “rough treatment” as they are 
tested for aging, durability, and moisture protection at 
high or low humidities, high or normal temperature, or 
any humidity—temperature combination. 

There is also a refrigerated, self-service type dairy dis- 
play case for evaluating packaged items under actual retail 
conditions. Particularly studied here is the effect of arti- 
ficial light on the packaged foods. 


Shadow Comparator 


New among the testing equipment is a machine- tool 
comparator adapted by the company for accurate measure- 
ment of the finish on glass containers and closures. Em- 


ployed is a beam of light to cast a highly magnified shadow 
(50 X) of a closure or jar top onto a graduated (0.001 
in.) glass screen. Deviations are determined by placing 
an outline of a standard reference (closure or container) 
over the shadow of a test sample. 

Among other devices are: 

1. A Mullen tester for measuring bursting strength (psi.) 
of paper, corrugated board, and solid paperboard. 

2. Tensile tester for determining the strength and elon- 
gation of films, foils, and papers. 

3. Compression tester for measuring the stacking re- 
sistance (psi.) and deflection (in.) of shipping cases. Test 
simulates warehouse stacking conditions, and results are 
read directly on a dial and recorded on a chart. 

4. Photo-volt reflectometer for evaluating brightness of 
paperboard for printing purposes. 

5. Specially designed cutter for forming square- or 
wedge-shaped cheese. 

6. Company-built vacuum sealer for flexible-type pack- 
ages. Unit has observation window and gages for vacuum, 
sealing-temperature, and pressure. 

Facilities are also available for carrying out tests for 
basis weight, porositv, smootliness, thickness, water and 
oil absorption, scuff resistance, rigidity, folding endur- 
ance, and water-vapor resistance. 


Torture Room for Shipping Cases 


Adjacent to the main packaging laboratory is a room 
for testing shipping containers. Three devices—drop, 
incline-impact, and vibrating testers—subject shipping cases 
to conditions simulating dropping, bumping, and freight 
car and truck handling. 

Incline-impact (bump) tester simulates freight car. jolt- 
ing. Case travels down a 11-deg. incline (various distances 
up to 10 ft., 4 ft. increments) and strikes a vertical oak 
wall. New here is an automatic tripping device that 
returns case to pre-set distance on incline to repeat impact 
test any desired number of times. 

Cases put to the vibrator test are examined for any 
scuffing off of printed surfaces. The test is similar to 
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COMPRESSION TESTER is used to determine stacking 
3 resistance and deflection of shipping cartons 
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BURSTING STRENGTH of paperboard is quickly 
A checkea on standard Mullen testing device. 
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truck- and freight-car vibrations. Measurements are length 
of test (time) and vibrations per minute. 

The drop test determines damage when a shipping 
case is released from various heights (up to 5 ft., 3-m. incre- 
ments) to fall onto a concrete floor. From any level, cases 
may be released from a maximum of 13 different attitudes 
to strike the floor—flat or on edge. 


How Lab Is Organized 


Making up the packaging laboratory are 15 trained 
specialists working in groups under the direction of the 
packaging-section head, who is responsible to the manager 
of research. ‘The latter, in turn, is responsible to the 
vice-president in charge of research and development. 
Fach group is assigned projects to be worked out in the 
following specific areas: 

Cartons and shipping cases. Testing of these materials 
is the task of two technicians. These men also aid other 
project leaders assigned to follow through on the evalu- 
ation and development of a complete set of packaging 
materials for a new product. 

Glass containers and closures. Evaluation of these mate- 
rials is the job of one man, specifically in relation to per- 
formance of the items on filling, closing, and labeling 
machines. ‘This man also works with engineering, pro- 
duction, sales, and advertising departments on develop- 
ment of improved glass-packed products. 

Wrappers, films, and foils. One man devotes his time 
to wrappers for pre-sliced cheese and carton liners for hot- 
or cold-packed processed cheese and cheese products. 
Another man familiar with these packaging materials 
evaluates them specifically for cut and wrapped natural 
cheeses like American, Swiss, brick, and limburger. 

Special packaging materials. Screening new films and 
combinations is the task of one man. For example, he 
looks—but in a limited way—into the application of saran 
as a food package for certain Kraft products. He tries it 
out for cheese links, checking its strength, product-pro- 
tecting features, and handling on machines. ‘Then he 
may use it as a bag for confections, a wrapper for natural 


or processed cheese, or as a carton liner for forming hot- 
packed cheese into loaves. 


What a Carton Must Put Up With 


Folding cartons. Evaluation of cartons is the job of 
one man. Cartons for 4-, 2-, and 5-lb. loaves of proe- 
essed cheese serve not only as a package but a mold. The 
carton must be sufficiently rigid to go through the liner 
former, filler, top-liner sealer, carton packer, and case 
gluer-sealer without damage. ‘Then it must shape the 
cheese while stack- or tunnel-cooled, and it must also hold 
up while stacked in warehouses and refrigerated display 
cases in retail stores. 

Part of this man’s project might be assigned to others 
—those working on carton liners and shipping cases. If 
it’s a matter of stacking a certain number of 30 to 36-lb. 
shipping cases on a pallet, then a limit must be set on 
the number of pallet loads that can be stacked without 
damage to cases. Or, for example, the compression tester 
may distort the shipping case | in. and thus rule it out. 

Special long-term studies. Check of factors relative to 
boxes, shipping cases, and in-plant-use containers involved 
primarily in special manufacturing procedures require the 
time of two men. Typical in this category are the special 
Christmas gift boxes and the re-usable folding-type ply- 
veneer box for packing 40-Ib. blocks of American cheese. 


All About Specs 


Specifications. One man devotes all his time to as- 
sembling specifications established by lab specialists on 
all packaging materials. He then prepares specs and sub- 
mits them to headquarters to be mimeographed, checked, 
and cleared through a specifications section for distribution 
to plant managers, laboratory, purchasing, sales, advertising, 
engineering, and suppliers. 

Drawings for specs. One man is responsible for pre- 
paring numbered drawings that accompany specifications.; 
lor instance, die-cut cartons are illustrated, dimensioned, 
numbered, and attached to the specification sheet. 











VACUUM SEALER was company-built for test-vac- 
packing of products in flexible packages. 
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TENSILE TESTER is employed to measure tensile 
Biiccusth and elongation of films and papers. 
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b &-se0 product comes first. 

That’s your business. The can 
you pack it in is our business. That’s 
why Heekin Lithographed Cans are 
Product Planned . . . beginning with 


the product itself . . . the type of 


can, the shape, size, design and true 
lasting colors ... all this is our busi- 
ness. Think it over... talk it over 


. then talk to us about Heekin 
Lithographed Product Planned Cans. 
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Drawings not only make certain Specs more precise, 
when purchasing from suppliers, but also show the adver- 
tising department those arcas restricted to printing or 
advertising copy. If, for instance, printing ink bleeds into 
glue flaps, a sealing problem is likely to result on the 
packaging line. 

Concerned in the specifications are the answers to such 
questions as: Is the package compatible to present mate- 
rials-handling practices? Does it satisfy chain-store oper- 
ators? Unpack readily in the store and home? Run 
through production lines? Nest well in mass displays? 
Stand up in refrigerated display cases? Does light or 
moisture affect it? Does it have easy opening and closing 
devices? Does the package adequately protect food prod- 
ucts for a reasonable period? 

Specifications for 64-0z. Pabst-Ett process cheese, for 
example, must be set up for nine different packaging 
materials, and each must be code numbered. Drawings— 
also numbered—must accompany the specifications of six 
of these materials. One material, the cannister, must have 
two drawings. Materials include bottom circle wrap, to 
Wrap, Overwrap, Cannister, top and bottom disk, neck label 
adhesive, and shipping cases for the 1<loz. and the 6-doz. 
packs. 

Detailed specs on a wrapper may cover: Material stock, 
type of coating, weight of coating (desired, -minimum, 
and maximum), dusting material, dimensions of roll stock 
(width of roll, maximum dia. and size of core), cut-off dia. 
width, yield of roll in ft., ete. 


Tackling Field Problems 


Trouble-shooting. One man investigates packaging prob- 
lems likely to arise in the field. He might, for example, be 
called to Dallas to determine what's wrong with 4-lb. 
carton-packed processed cheese. He checks the carton, 
wrapper, and adhesive to see if they come up to specs, 
Maybe only minor on-the-spot changes or slight spec 
modifications would be needed as a solution to the pack- 
aging problem. 

Sometimes, a problem may defy solution by the trouble- 
shooter, plant production manager, and quality-control 
man. A project would then be set up and assigned to 
package research. 

In further instances, other lab packaging specialists, 
knowing that the trouble-shooter proposes making a field 
trip, might ask him to size up a package—for adherence 
of labels to a new glass container, delamination of a 


wrapper, or mishapen foil-wrapped cream cheese in retrig 
erated Cases. 

Finally, there are two lab technicians who prepaic 
sample food packages for evaluation when subjected to 
holding tests in humidity cabinets and refrigerated display 
cases. 

Each project is budgeted, and a time limit is sct tor 
its completion. Specified amounts of money are set aside 
for service projects for sales, purchasing, production, and 
engineering. If one of these departments has a long-term 
research project, it must obtain approval for appropriations 
from the director of research before investigations can be 
carried out. 


Only 42% Damage Claims 


What progress, specifically, is being credited to packag 
ing research? 

Through constant evaluation of the performance of 
shipping containers, the laboratory has been able to 
establish minimum requirements for maximum economy. 
By improving the quality of containers, strength requir 
ments have been reduced without increasing damage claims. 
Today damage claims amount to only 4% which is a 
significantly low figure. 


Recent Developments 


Working with a supplicr, the packaging laboratory came 
up with a special cap liner for glass-packed salad products. 
It was designed to curb rancidity by keeping out oxygen. 
The new liner comprises a saran sheet that is laminated 
to a new paper board to provide the paper inner cushion 
for the cap. . 

New products are constantly presenting packaging prob 
lems. Take, for instance, the new spread, Cheez Whiz, 
which is put up in glass containers for the consumer trade 
and tins for the institutional. Problems involve the styl 
of cap and easy jar-opening features as well as a suitable 
can hiner. es 

Package research and engineering adopted a process- 
meat packaging machine for packaging cheese in saran 
links. This unit fills cheese into saran tubing, clip-seals 
ends, and labels. Product has longer shelf-life in this 
attractive, transparent, moisture-proof, cylinder-shaped 
package. 

An improved, more spreadable margarine presented a 
problem—oil-staining of the package when displayed too 

(Turn to page 136 
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VIBRATOR simulates conditions to CONBUR 


which cases are subjected in trucks 
and freight cars. 
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DROP TEST is specifically designed 
to learn how shipping cases stand 
up during rough handling. 
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gages damage resistance of ship- 
ping cases, paperboard drums. 
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HEADS - 80/MIN. 


i 
GRAN Te SUGAR 218 4, : 
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WEIGHS WITHIN 
HUNDREDTHS OF 
AN OUNCE! 


The secret of Pneumatron is relatively simple— 
the results little short of miraculous. An air actu- 
ated control measures deflection in millionths 
of an inch—while weighing within hundredths 
of an ounce. 

Delicate? No! There are no knife edges to wear 
or corrode, no fragile trip mechanisms to get out 
of adjustment. PNEUMATRON weighing is — 
FAST—The Pneumatron head weighs more than 
twice as fast as any previous weighing beam. 
Two Head machines may be used where four 
scales were formerly required. 
CONSISTENT—\Veights hold to the line month 
after month without adjustment of controls. 
accurate—Accuracics heretofore impossible are 
now obtained by the Pneumatron! 

MONEY SAVING — Eliminates over-weight give- 
away, saving thousands of dollars per year. 
puRABLE—This is not a complex electronic or 
laboratory type piece of apparatus but is prac- 
tical, easy to understand and _ sturdily con- 
structed. The weighing assembly, entirely en- 
closed in a dust-tight case, will withstand con- 
siderable abuse without affecting its accuracy. 
That’s it—briefly. For complete details send for 
Bulletin 122. PNeuMatTic SCALE CORPORATION, 
Lrp., 91 Newport Avenue, Quincy 71, Mass. 
Also: New York; Chicago; San Francisco; Los 
Angeles; Seattle; Leeds, England. 
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Foil Techniques Like These Open Unlimited Possibilities 





SOLUBLE COFFEE is: packaged in colorful foil packets that are 


PGR OnE curr 
BER YINGS c=. 


acd 


machine formed, filled and sealed ati” 


sO ” : $ 


speeds of over 700 per min. Packets hold one serving. They're put up in attractive display-type cartons, 


One-Portion Packets Gaining 


Inexpensive, attractive small packages formed from special materials, then filled, 


sealed by high-speed machines . . 


FE STAFF 


Where’s the limit to what can be 
done with packet-type packaging? 
Actually, the sky’s the limit. 

Long familiar in the food industry 
as a novelty form of packaging, it’s 
now catching on and gaining serious 
recognition as a staple technique. 

But food processors are not being 
stampeded into it. They’re giving a 
long, hard look at all factors involved 
in packet-style packaging. 

Biggest strides really took place 
within the last three years. Chief 
reason: Suppliers have been coming 
out with more and more exceptionally 
good materials for the industry to 
work with. 

These advanced materials have 
opened up new fields. Consider what’s 
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been done with them since 1950. 
‘They've gone into the packet-packag- 
ing of fats, liquids, syrups, and other 
viscous materials. And they’ve even 
been adopted for gas- or vacuum-pack- 
ing as well as hot-filling of foods. 


Tracing the Trend 


The food “‘packcting” trend harks 
back to the original single-service por- 
tions of powdered sugar for restaurants 
and the institutional trade some 20 
years ago. 

More recently it spread out to in- 
clude soluble coffee, syrups, jams, jel- 
lies, French dressing, soy sauce, dried 
milk, baking powder, instant cocoa, 
seasonings, soup mixes, dried yeast, 
flavored mixes, and a dehydrated cream 
product. 
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. Packaging of 2-in-1 salt-pepper packet is detailed 


Now being neatly compartment- 
packed on the same strip of material 
are salt and pepper and also salt, pep- 
per, sugar, gum, and toothpicks. 

Soon to appear will be a 3-in-l 
packet of soluble coffee, sugar, and 
dehydrated milk powder for a single- 
cup serving of coffee. 

Other items packeted in portion- 
controlled units for consumer con- 
venience are food colors and flavors, 
spices, uncooked cereals, dehydrated 
mashed potatoes, and confections. 
And small, single-service packets will 
edge in to snag still other foods now 
going into larger size jars and cartons. 

Now to the factors behind the 
swing to small packets: 

For one thing, there are ever-in- 
creasing numbers of _heat-sealable 
films, foils, coated papers, and lamina- 
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HEAVY 


PACKETS are sealed (A), slit 
by knives (B), and cross-cut (C). 


tions with improved product-protect- 
ing properties, plus other sought-for 
characteristics designed to fulfill spe- 
cific requirements. Significant has 
been the development of new laminat- 
ing and coating techniques—both re- 
sponsible for modified materials that 
are now being turned out economically 
and at high rate. 

Further impetus is supplied by the 
new high-speed machines for handling 
a wide variety of these new materials. 
Most of these units automatically 
form, fill, and seal pockets into single- 
unit packets or in continuous strips. 
In some cases, speeds have skyrocketed 
to over 1,000 per min. Such rising 
line speeds have helped cut packeting 
costs. Filling, in some instances, has 
become more precise—to within 0.1 of 
a gram, for example. 

Still another factor is the coming of 
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GAGE acetate is stamped (A) into double 
row of ten pockets, which go under hoppers (B). 


POCKETS, filled with lg. salt and “4g. pepper (A) 
receive heat-sealable top sheet (B). 


AND NOW the finished product—the new 2in-1 packet of salt and pepper 
featuring easy-opening, shaker-type device. They’re cartoned in 50’s, ' 


the specially engineered machines that 
gas-pack or vacuum-pack foods to 
protect and extend their shelf-life. 
Other units are “machining” devices 
into the packets for easy package-open- 
ing and product-dispensing. One even 
shapes a packet into a small pitcher. 
Still others form series of pockets in 
a strip of material and alternately fill 
them with different products from a 
corresponding number of feed hop- 
pers. 


Wins Consumer's Favor 


Yet another factor is the rapid gain 
in consumer acceptance — principally 
for reasons of economy, convenience, 
and attractiveness of package. Another 
thing: Mrs. Housewife likes the idea 
of accurate, pre-measured portions 
much more than the less accurate 
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spoon-measuring of certain foods from 
jars Or cartons. 

Processors have three ways of get- 
ting into the field of packet-packaging 
small amounts of foods. ‘They can 
make their own machines, purchase 
such equipment as is offered by equip- 
ment manufacturers, or let contract 
packagers handle their products. 

One processor who’s built a ma- 
chine is Kraft Foods Co. The unit 
forms pockets from a special vinyl film 
and then fills them with 4- or 1-oz. 
portions of jams or jellies. Other items 
packaged in this manner are honey, 
cranberry sauce, and table syrup. 

Contract packagers have devised 
special machines to form “tailor- 
made” materials into attractive packets 
in the fastest and least expensive way. 
For example, Mason-Keller Corp., 

Turn to page 132) 
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EES April 5-8, 1954 


— Atlantic City 





We're busy getting ready for the Packaging Exposi- 
tion in Atlantic City the fifth of April. 

You are cordially invited to visit with us there 
during the exposition . . . to sit down with us and talk 
over any packaging problems you may have. 


We’re hoping to see you . . . so, stop in, won’t you? 


Go first to the people who are first! AMERICAN 
G®> CAN 
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SPOTTED HERE by red numbers are points where Post Cereals’ ingenuity 
boosted line efficiency. These numbers key to explanatory details in accom- 
panying text. Only omission is No. 24—not pinpointed because it covers 
overall line safety measures. 


24 LOW-COST DEVICES 


Since installing relatively inexpensive controls and inaugurating minor 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Carefully planned application of micro-switches and 
other simple, inexpensive devices on your packaging line 
can chalk up these profitable gains: 
> Less loss of containers and product 
> More product protection 
> Reduced down-time 
> Minimized maintenance 





Case of 
empty jors 
’ 











Prevents Case Pile-Up 

1 Cases of empty jats are transported and elevated by 
belt conveyor to feed by gravity down a roller conveyor 

into the automatic case unloader. Should too many cases 
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> Concentration of worker effort where most advantageous. 

Post Cereals Division of General Foods Corp., Battle 
Creek, Mich., has strikingly demonstrated the efficacy 
of such devices on its line where jars are filled with Instant 
Postum and capped. 

This company’s notable operational improvements are 
described below. Also, there is the story of how each one 
has helped in automatically safeguarding line operation. 
Location of each is indicated by number on the floor dia- 
gram above and described by number in text below. 


accumulate on the gravity feed, efficient operation of case- 
emptying unit would be impaired. 

Number of cases that can stack up on the feed conveyor 
is, therefore limited by three micro-switch controls at- 
tached beneath the conveyor and actuated by brass wire 
loops that extend above the height of the rollers. 

When any pair of these switches is actuated, the motor 
of the conveyor supplying the gravity feed conveyor is 
stopped. In order that a single case will not operate the 
controls, the space between each pair is made greater than 
the length of the case. However, whenever cases back 
up on th feed conveyor and before overloading is reached, 
two switches are actuated. 

The third control is an extra safety measure. Should 
any one of the three fail, the other two adequately control 
conveyor overload. 
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changes, efficiency of jar-filling and capping line is greatly improved 





Leather Weight 
strip 











Removes Wedged Jars 


9 Due to the slanted position of the 

containers during case unloading 
and also because of the snug fit be- 
tween the dividers and the empty 
glass jars, some jars occasionally fail 
to slide out of the case. 

To speed emptying case and aid re- 
moval of wedged jars, a shaft, chain- 
driven from a drive shaft of the un- 
loader, was installed. This mechanism 
is elevated a few inches above the case 
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at the jar discharge area (see sketch). 

To the shaft were attached two 
leather straps, approximately 6 in. 
long with small weights bolted to their 
ends. As cases pass beneath these, 
weight-backed straps pound on the 
case sufficiently to loosen the jars but 
not enough to injure the case. 


Avoids Conveyor Over-load 


3 Discharged from the cases, the up- 


right jars are transferred to an un- 


scrambler, from which they feed to the 


1954 


single-file conveyor system that serves 
the packaging line. But if this line 
should become overloaded, broken 
jars or damaged equipment might re 
sult. 

When the line backs up to location 
(3), thus filling the space between 
buldged-out guide rails, a micro-switch 
trip-arm is actuated to stop the flow 
of jars from the case unloader. 


Safety Device 


Control at this location serves two 
functions. Microswitch (A) oper- 
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(8 product protection 


J | 
with U.S. STEEL Drums 


@ When you ship in U. S. Steel 
Drums you can be sure your prod- 
ucts will arrive at your customer’s 
plant in the same excellent condition 
as when you shipped them . . . same 
color, same purity. Here’s why: 

U. S. Steel Drums are scale-free. 
There is no mill scale to flake off 
during rough handling. 

U. S. Steel Drums are physically 
and chemically clean . . . all con- 
taminating residue is removed. Such 
a clean surface cannot affect your 
product. 

U. S. Steel Drums are rust-inhib- 
ited ... by a tightly adherent phos- 
phate coating. This means that at- 


s an ordinary 
to a years 


The drum at left 1 
ted and 


drum. After exposure 
weather, it was 
corroded bots 
peared " 
posure. 
U.S. Steel Dru oe 
at all after expos 


year. 


tack by rust and corrosion is in- 
hibited at all potential danger spots. 

The long-lasting finish on U. S. 
Steel Drums makes an especially de- 
sirable surface to decorate with your 
advertising message using a wide 
variety of bright, contrasting colors. 


United States Steel Products fab- 
ricates Stainless, Galvanized, 
Tinned, Painted and Decorated 
drums and pails. Furnished in ca- 
pacities from 2'%4 to 110 gallons, 
with a variety of fittings and open- 
ings to fit your particular require- 
ments. ; 


WRITE FOR FREE BROCHURE. For 
further information on this quality 
drum write us at New York for this 
full-color brochure “‘U-S-S Drums — 
100% Scale-free and Rust-inhibited.”’ 


litres 4 


“It's Betier ta Ship in Steel" 


UNITED STATES STEEL PRODUCTS 


DIVISION 


UNITED STATES STEEL CORPORATION 


los Angeles and Alameda, Calif. 
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ated by feeler (B) serves as a safeguard 
in the event of failure of control (3), 
which would permit backup of jars to 
switch (4) location. Also, if conges- 
tion occurs in the case unloader, this 
latter control becomes operative to 
stop case unloader motor. 

To reduce congestion due to friction 
between jars and control guide rail, 
a brass rod (C) was welded to the in- 
side of the curve, thus minimizing 
surface contact and friction. 





Cut-awoy guide 


Jor kich-off 
oe 


+. ° 
“Receiver 











Fallen Jar Kick-off 


‘To prevent further progression of 
5 fallen jars, a special guide rail is 
employed. Lower portion of this guide 
is cut away, so that while upright jars 
are deflected to one side of the con- 
veyor, fallen jars pass through the cut- 
away portion and continue in a 
straight line until they contact a sec- 
ond deflector, which sweeps them into 
a fallen jar receiver. 





se Auxiliary 
unscrombler Sliding 
,gote 
/ 


conveyor 











Extra Jar Supply 


Provided is an auxiliary branch 
6 unscrambler holding a considerable 
supply of jars. Thus there is a stand- 
by back-log of jars that may easily be 
fed onto the line in the event of tem- 
porary stoppage of case unloader or 
failure of supply of cases to this latter 
unit. Thus avoided are interruptions 
in filling and closing operations. 

At such times as necessary, the 
auxiliary unscrambler is started and 
the gate to the main conveyor opened. 
Though efficient, this gate is of simple 
design. It consists of a length of pipe 
with inside diameter to fit over the 
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guide rail on both sides of the open- 
ing, telescoping on one to open a 
passageway. When the gate is closed 
the pipe functions as part of the guide- 
rail system. 


No Breakage Here 


Jars next enter a 360-deg. power- 

driven twist and are air-blasted 
for dust removal. Should jars on the 
fast-moving conveyor ahead back up 
against the jars in the twist, container 
breakage would be certain—were it 
not for a micro-switch control located 
immediately beyond the twist. 

At any time jars back up to this loca- 
tion, the control is actuated to stop 
the twist drive. 


Limits Stop-Start 


The motor that drives the conveyor 

mechanism through the twist is 
not again started the instant the con- 
tainer that actuated the control (7) 
has moved on. To prevent too fre- 
quent stop-start operation of the twist 
mechanism, a time delay is established 
by placing the twist drive starter con- 
trol at location (8) well ahead of stop 
control (7). 


Detects Jar Absence 


Next, three safety switches are 
9 placed along the conveyor to detect 
any absence of jars that is sufficient to 
threaten filling machine operation. In 
the event of a break in the line of jars 
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between all controls, the three are 
actuated to stop the filling machine. 
While any of these controls will stop 
the filler when actuated, all three are 
needed to again start the filling ma- 
chine. Thus avoided is unnecessary 
intermittent stopping and starting of 
the filler. 

A jar lying on its side would have 
no effect on these controls. ‘Therefore, 
a fallen jar discharge is placed im 
mediately before these three safety de 
vices to remove any toppled containers 
before they reach the micro-switch 
actuating arms. 


Down Jars Spotted 
Now should a jar on its side pass 


10 the safety controls, or topple after 
leaving the area, it would be smashed 
in the filler. Therefore, a fallen jai 
detector is located immediately in ad 
vance of the filling machine. When 
a jar on its side is detected, this contro] 
stops the filling machine motor, which 
then can be started only by manual 
control and after the fallen jar has 
been removed. 

Not only does this control detect a 
jar on its side, but it also detects ab- 
sence of a jar. Therefore, should the 
three safety controls at (9) fail to de- 
tect a break in the line or the line’s 
end, control at location (10) will stop 
the filler. 


Protects Filler 

After jars have been star-wheel 
11 positioned on the “stools” of thc 
filler they immediately pass by a 
spring-lever actuated control. A jar 
in place holds control inoperative. No 
jar, or one broken, permits control to 
be actuated to immediately stop the 
filler. Machine must be started manu 
ally after placing a jar properly on the 
vacant stool. 
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WE HAD LONG BEEN FASCINATED BY THE IDEA 


. .. of putting the amazing story of starches between 
the covers of a single book. We realized that such 
a book would be a tremendous undertaking. The 
endless variety of starches, the ways they are pro- 
duced, the creation of new specialty starches, the 
miracle of ‘man-made’ starch derivatives, the handling 
of starches—even these few subjects, covered in full, 


would make a large volume. 


A steady flow of requests for information about 
starches finally prompted us to take a first step with a 


56 page, semi-technical booklet. We have painted in 


broad strokes a panoramic picture of starches—their 
properties, production, application and handling. 
We have included information of value to chemists 
and other technically trained people, in a way that 
will also be interesting to non-technical readers. 
Chemists, students, plant personnel, commercial man- 
agement and all others who are interested in starches 


will find in this booklet something of value. e 


You may obtain a copy of “The Story of Starches,” 


without obligation, by writing to: National Starch 
Products Inc., 270 Madison Ave., New York 16, N. Y. 
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Gage Warns of Leak 


12 There is an access door at this 

location which makes it possible 
to observe the gages that indicate 
whether or not the valves controlling 
vacuum pulsation are working prop- 
erly. 

Since the product is hygroscopic 
and becomes sticky when moist, in 
time it will freeze the action of either 
of the sleeve mechanism it reaches. 
The product is kept from this valve 
mechanism by a rubber diaphragm, 
which tends to become ineffective 
after periods of operation. 

If this should happen and the situa- 
tion not detected within a reasonable 
length of time, complete failure of the 
valve mechanism would occur and 
costly replacements would be neces- 
sary. 

‘or immediate detection of this con- 
dition, the aforementioned vacuum 
gages were installed. ‘These permit 
loss of vacuum to be spotted and 
valves to be removed and repaired be- 
fore complete failure occurs. 


Prevents Damage to Filler 


1 Lifting and lowering pedestals or 

stools on which jars are filled in- 
volves the use of air pressure. When 
a jar stool fails to lower after the fill- 
ing cycle is completed, star wheels and 
other indexing mechanisms will be 
ripped away. In this event equipment 
replacement is very expensive and 
time-consuming. 

Should a stool fail to lower at the 
required position in the cycle, the stool 
lift-roller contacts the trip of a micro- 
switch. When this control is made 
operative the filling machine is in- 
stantly stopped. 

As mentioned, the filling machine 
can be stopped by several controls 
prior to arrival of jars at the point of 
filling. Therefore, though manual 
pushbutton operation is required to 
start the filler when stopped by stool 
level control, there was no way to in- 
dicate to the operator that the ma- 
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chine stoppage was caused by the 
failure of a stool to lower into position. 

Also there was no guarantee that 
the frozen stool unit would be re- 
moved for repair before the filling 
machine was again started—that is, not 
until an added safety device was in- 
stalled. 

Now, whenever the micro-switch is 
trippled by the assembly of a stool 
that has failed to lower, an intricate 
company engineered mechanism locks 
the micro in tripped position, thus 
making the pushbutton start of the 
filler impossible. 

A packaging line mechanic must be 
summoned to remove the damaged 
and threatening stool assembly before 
disengaging the micro-switch locking 
mechanism. 


Controls Congestion 


Should congestion occur in the 

line delivering jars from the filler, 
thus backing up containers against 
those advanced by the power driven 
filling machine discharge star wheel, 
extensive jar breakage and product 
loss would result. 





Automatic 2-line Feed 
Speed of the filling machine 


13-16 exceeds capacity of one jar 
capper, therefore a second auxiliary 
capper is provided. Feed from the 
filler divides to give full capacity 
supply of jars to the primary capper 
and to divert the excess to the 
auxiliary assembly. 

This is how the feed to each cap- 
ping assembly is automatically con- 
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Any damage from this condition is 
prevented, however, by action of a 
micro-switch operated from a bulged- 
out guide-rail. So long as jar travel is 
free, the trip on the bulged-out rail 
is not contacted. Congestion forces 
jars against the rail to actuate the con- 
trol and stop the filler until the con- 
gestion is relieved. (Photo above.) 


oe 


i 
‘ 
* 
j 
i 


trolled by micros and guide switch. 

Two micro-switches (15) (16) are 
installed on Line A that feeds the 
primary capper (see flowsheet). Pres- 
ence of a jar bearing on the trip of 
each control when the line is filled 
makes both operative. Closing of both 
circuits swings an air-cylinder oper- 
ated deflector guide-rail, to divert jars 
to Line B, which feeds the auxiliary 
capper. 

‘When the string of jars on Line A 
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passes the second micro-switch (16), 
the deflector is again operated to direct 
flow of containers to the primary cap- 
pe I 


Crowding Stops Lines —> 


Installed on Line B beyond the 

deflector is a safeguard control 
that operates in conjunction with the 
control (15) on Line A. When both 
imicro-trips are actuated by the pres- 
ence of a jar against each, both lines 
are filled to safe capacity. In com- 
bination, these controls then stop the 
filling machine. Start of the filler 
motor is automatic when one of the 





lines is again free at the control sta- 
tion. 





Wheels Can’t Smash Jars 


18-19 Two power-driven _ star 

wheels index containers at 
the jar lip gluing station and at the 
capper, respectively. A micro-switch 
control is located in advance of each. 
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Both controls detect either down jars 
or “no jars” to stop the capper and star 
wheels, which are driven from the 
capper motor. 

The starting up is manual, but only 
after the down jar is removed or the 
line again filled. 


<Controls Cap Feed 
Two devices provide improved 


20 control over cap delivery. Clo- 
sures are discharged onto a belt that 
deposits the caps in controlled amount 
into a reservoir feeding the indexing 
mechanism. Latter unit feeds posi- 
tioned closures to the capper. 

If caps are supplied in over-abun- 
dance, distortion of caps may result. 
This is prevented by a micro-switch 
control. 

Side of the feed reservoir opposite 
feed belt is hinged. As caps are 
emptied from the belt of the feed 
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conveyor into the hopper, a pre-de- 
termined accumulation of caps presses 
against the hinged Pe. swinging it 
against the trip of a micro-switch. 
When actuated, this control stops the 
motor driving the cap feed conveyor. 
The flow of caps from the inclined 
bottom of the reservoir permits the 
hinged plate to swing back, thus en- 
ergizing the micro-switch to restart 
the feed conveyor. 

Drive of the feed conveyor is revers- 
ible. Thereby gained is a time-saving 
advantage. When a change in the size 
of caps is required, reversing the direc- 
tion of the belt rapidly empties the 
feed system of caps. Otherwise it 
would be necessary to clear them 
slowly through the capper 





Case Indexer 


Containers of two sizes are filled 

and capped on these lines. There- 
fore case size varies—also filling pat 
tern at the case-loading station. As 
a result cases of one size must arrive 
at the case-loading station with the 
narrow dimensions in the direction of 
travel, the other with the wide dimen- 
sions approaching the loader. 

Either type case is delivered to the 
casing machine properly indexed by 
automatic company engineered de- 
vices. As cases approach the case- 
loading station, a right-angle transfer 
is made from one conveyor to another. 
Cases of one size are directed by 
curved guide-rail to swing at the trans- 
fer without changing relative position. 

When the other size is to be loaded, 
rail is removed to permit a case to 
come to a halt at the end of the first 
conveyor. Then a _ cam-operated 
pusher, timed automatically, lifts and 
shoves the case into the loader feed 
conveyor, but in reverse travel posi- 
tion. 

As one case arrives at the transfer 
position, the following case is held by 

(Turn to page 135) 
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The two charts above illustrate graphically the result of installing a 
“Datamatic” Weight Calculator. They are typical of what the “Data- 
matic” will automatically do on ANY production line, using ANY 
checkweight scale. 


The “Datamatic” automatically plots test weight graphs, calculates 
and registers sample lot averages, totalizes overweight and under- 
weight amounts while registering units sampled. It produces all the 
records you need for statistical or simple weight control on single 
or multiple lines, using sampling inspection technique. 


One “Datamatic” is being used for “Statistical Weight Control” 
(S.W.C.) on 14 production lines (same product). Another is being 
similarly used on 4 lines (one product) and 2 lines (2nd product). 
A 14 year old child could operate the “Datamatic” for S.W.C. on 
several production lines. 


Upon request, we will set up and operate the “Datamatic” on your 
lines, on a trial ‘basis. Arrangements for this can be made at the 

. Packaging Exposition in Atlantic City at our Booth No. 1342. Circular 
matter promptly upon request. 





See it at the Packaging Exposition 


| : at Booth 1342 
Send this coupon SCALE SPECIALTIES & SYSTEMS, INC. 
ries Roseland, N. J. 
: s ircul —or—arrange for DATAMATIC trial i 
We Il set Up a saan Subd etamteh oh Lanna (check whichever desired). 


on your production line 


on a trial basis anywhere ae is oi 





DY Nie - | 
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| LOOK how 


. | dispensers can 
a WayS 0 | work for you! 
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QUICK SEALING of small cartons is 
accomplished with this “Scotch” 
Brand Type M Box Sealer. Uses 44 ” 
to 5 " tape widths. Object to be sealed 
is merely passed over roller auto- 
matically applying 11% " strip of tape. 


THE EASY WAY to handle multiple 
package units: tape them with this 
“Scotch” Brand S-69-Sealer. Uses 14 " 
to 1” tape widths. Applies prede- 
termined lengths of tape to: make 30 
to 60 “deals” a minute. 


a Bd ees ate 
CUT WASTAGE on hand operations 
with this ‘Scotch’? Brand Definite 
‘ Length Dispenser, Model.M-92. Uses 
Wide tapes, narrow tapes—any of more 1” or narrower tape widths. Prede- 
than 300 different pressure-sensitive tapes can termined length up to 4” is delivered 
be applied faster, easier by dispensers de- in one lever stroke; repeat strokes 
signed specially for the job. 75 different man- deliver longer lengths. No guesswork; 
ual, automatic, and semi-automatic dispen- no waste! 
sers for “Scotch” Brand Tapes are now avail- 
able—or our engineers will design one to fill 
your specific needs. For facts, write on your 
letterhead c/o Dept. FE-34. 





DISPENSERS for more than 


PRESSURE- Pea 

SENSITIVE 
TAPES DIFFICULT SHAPES are handled easily 
with the proper dispenser. This 


for industry, trademarked aa BRAND “Scotch” Brand Can Bundler can be 


used to seal covers on round con- 

tainers, or to combine two or more 

z a ay ; : ms ? | cans end-to-end to form a combina- 

The term “Scotch” and the plaid design are registered trademarks of Minnesota Mining and Manvfactur- ‘ | tion “‘deal’’. Average speed: 20 units 


REG. U.S. PAT. OFF. 








ing Co., St. Paul 6, Minnesota. General Export: 122 E. 42nd St., New York 17, N.Y. In Canada: London, * 
Ontario, Canada. Pao 
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IS THE CHARGE now being made by dairies for milk delivered in paper cartons justified? 


PAPER vs. GLASS 


"“ Costwise, Where Do the Decimal Points Really Fall?" 


Assumption has been that cartons “run an extra cent a quart.” But there’s 
much more to it than that—as now revealed in a check of 8 Michigan dairies 


CARL W. HALL 


Agricultural Engineering Department, 
Michigan State College, East Lansing, Mich. 


Just how much more does it cost 
you, Mr. Dairyman, to merchandise 
milk in paper cartons than in glass 
bottles? 

Is there justification in the frequent 
extra charge of 1¢ to the consumer for 
this type of package? In other words, 
Where do the decimal points really 
fall? 

To obtain the answer, a time and 
motion analysis was made of filling 
operations (both paper and glass) in 
eight dairy plants located in central 
and southern Michigan. 


Figuring Glass 


The bottling operation is the key to 
all steps from storage tank to cold 
room, and one of the most expensive 
in milk processing. For this reason, 
selection of the proper size filler for 
present and future needs should re- 
ceive special consideration. Fillers 
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have been found to operate at less 
than 90% of rated capacity. 

In the glass-filling operations, it 
was found that one man can inspect 
and case quart bottles at the rate of 
63 per min., and 4-pts. at 99 per min. 
And he can case 80 qt. bottles per 
min. without inspecting them. 

‘These are maximum speeds at which 
a person can be expected to perform 
without casing aids, when he has an 
adequate supply of bottles, cases po- 
sitioned so bottles can be easily placed 
in them, and a foot trip provided for 
releasing the cases so they will be 
conveyed to the cooler. 

If a filler is operating at 90 per 
minute, two men are required to in- 
spect and case the bottles in an oper- 
ation where only 14 men should be 
needed. 

It would be extremely difficult to 
utilize fully the work capacity of these 
two men by other productive labor 
unless another bottling machine was 
feeding onto the same table. Thus, 
the filler should be run at 60 bottles 


1954 


per minute for one man, or 120 for 
two. 

Unit cost of a glass-filling operation, 
based on 90% of the milk in quarts 
with the remainder in 4 pts., is given 
in Fig. 1. Included are interest and 
depreciation on bottles and cases, cost 
of caps, labor and equipment expenses. 
Note that there is little difference in 
cost of the operation between different 
sizes of filler. 


Bottle and Cap Costs 


Since the bottle is the major item 
of cost, importance of increasing its 
life should be emphasized. Many 
dairies accomplish this by working 
together in recovering each other’s 
bottles through an exchange. Em- 
ployee should be educated and trained 
to handle bottles with care to lengthen 
their life. 

A cost reduction of $0.05 per 100 
Ib. of milk can be realized by increas- 
ing the number of trips per bottle 
from 25 to 50. This saving is greater 
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than the total cost of such operations 
as clarifying, cooling, homogenizing, 
and heating milk in an internal tube 
unit. 

Cost of the bottle cap is nearly as 
great as that of the bottle per trip. 
,Many plants cap and hood bottles to 
prevent contaminating materials from 
collecting on the cap. In this case, 
it would seem logical to select a hood 
that would serve as a cap as well, thus 
eliminating one operation — because 
capping and hooding account for prac- 
tically all the delays at the bottler. 
Bottles with small openings, manu- 
factured at present with outside di- 
ameters as small as 38 mm., require 
less material for the cap and thus 
reduce its cost. 

Labor cost, including cleaning, 
amounts to about 2 of the total oper- 
ational cost. Since the filler is the 
final piece of equipment, and often 
the only one to touch the milk after 
pasteurization, it is very important 
that it. be kept clean. 

Daily cleaning time for 14- and 
28-valve vacuum fillers was 1.05 and 
1.19 hr., respectively, exclusive of 
cleaning between different products 
(about 5 min. each time). Changing 
from quarts to 4 pts., and vice versa, 
requires about 14 min. 

In the plants studied, 4th of the 
cleaning time was consumed in getting 
the hose and then rinsing the inside 
of the bowl. A hose located close to 


filler would greatly reduce this time. 

Another item involved when com- 
paring glass bottles with paper car- 
tons is the cost of washing the bottles. 
Unit costs of operation of a soaker 
bottle washer and a case washer are 
shown in Fig. 2. Included are utili- 
ties, labor for removing empty bottles, 
broken bottles (4 per 1,000 qt.), and 
cost of storage space for bottles and 
cases. 

In order tg figure cost of the oper- 
ation, it is necessary to add the unit 
costs for the bottling equipment and 
for the washing of those bottles. For 
100 bpm. capacity, 80,000 Ib. milk 
per day, $0.25 and $0.09 are the re- 
spective costs per 100 Ib. for filling 
and washing glass bottles—a total of 
$0.34. The valley or low point on a 
particular curve indicates the most 
economical size of equipment for the 
operation being considered. 


Paper Cartons 


Carton fillers studied were of 20-65- 
per-min. capacities and operated at 
about 80% of rated capacities. 

From data shown in Fig. 3, the 
cost of the paper carton forming and 
filling operations can be compared 
with the entire bottle filling and bot- 
tle washing operations shown in Figs. 
1 and 2. For 65 cartons per min., 
80,000 Ib. per day, the paper carton 
machine routine costs about $0.90 


Graphs Show What Each Operation Costs 





COST PER 
100 LB. 
DOLLARS 
LB./ DAY 


20,000 


etl on.00 
$9,908 
0.000 


106,000 








50 100 150 
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20 60 100 140 200 240 
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per 100 lb. of milk. Included are 
$0.0001 for closing wire and $0.0025 
for wax per qt. container. 

‘This is approximately $0.65 more 
than the glass-filling operation, and 
$0.56 (about 14¢ per qt.) more than 
the entire glass operations. The higher 
cost is attributed to the fact that paper 
containers, whose initial cost is less 
than glass bottles, make only one 
trip. This having been realized by 
many dairies, it has often led to an 
extra charge of 1¢ per qt. for milk in 
the paper carton. 

Cleaning time is practically the 
same for carton and glass fillers. The 
65-per-min. machine requires 1.10 
hr. oe day for cleansing. This labor 
could be reduced by. increasing ease 
of assembly and disassembly. Addi- 
tional savings could be made by te- 
ducing the supervision necessary while 
the machine is operating—with present 
machines it is not so easy for the 
employee to simultaneously supervise 
the operations and case the cartons as 
it is with the glass filler. 

Specific aids would be the placing 
of cartons and accessories close to 
the machine, and also installing con- 
veyors at correct height so that the 
caser can quickly inspect the height 
of milk in the cartons. 

The above feature has been desig- 
nated Journal Article 1572 of the 
Michigan Agricultural Experiment 
Station, East Lansing, Mich. 





COST PER 


100 LB., 5,000 7” er 
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CARTONS PER MINUTE 











FIG. 1 & 2. Filling and capping glass bottles (left) and washing returned FIG. 3. Unit cost of paper filling opera- 
bottles and cases (right). Both based on 25 trips per bottle, 90% in quarts. 
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WHERE COSTS ARE HIGHEST--- 
STANDARD-KNAPP SAVES YOU MOST 


FOOD 


First, we don’t waste your time in getting down 
to essentials. Our engineers talk your language, 
quickly understand your requirements and 
accurately interpret them in terms of package 
handling equipment. 

The next point of savings is in the price of the 
equipment itself. We have a broad and versatile 
line of standard models and long experience in 
adapting them to specific requirements. You get 
a “customized” installation at the lowest possible 
cost. 

Next, we save you time in realizing the 
benefits from Standard-Knapp equipment. We 
train your operators, get them to know and like 
the machines, provide them with easy-to-read 
operating instructions. 


EMPTY CAN 

PALLETIZING 

SYSTEM devised by 
Standard-Knapp speeds 
and simplifies delivery 
of empty cans to user, 
expedites introduction of 
cans into filling and 
processing lines. Another 
example of Standard- 
Knapp pioneering in 
better packaging methods. 


Then, you can count on a strategically located 
service organization for prompt and competent 
assistance in keeping Standard-Knapp equipment 
at full efficiency. 

To save most where it counts the most, call 
in Standard-Knapp — whether you need a com- 
plete line of packaging equipment or a single 
machine. 


- 


ADOPTION OF FIBRE CASES by citrus fruit industry was 
expedited by gluing and sealing equipment developed by 
Standard-Knapp. Another instance of S-K’s ability to engineer 
packaging equipment for maximum savings and efficiency. 


SIX-PACKS HIT JACKPOT in popularity with beer con- 
sumers. Carton inserter (above) is key machine in line of equip- 
ment developed for brewing industry by Standard-Knapp. New 
line handles cans at rate of 500-600 per minute. 


@ SEE OUR EXHIBIT AT THE PACKAGING SHOW BOOTH 346 


STANDARD-KNAPP EQUIPMENT IS 


| ING -=Auromaricaucy MORE EFFICIENT. 


STANDARD - 


KNAPP 


DIVISION OF EMHART MFG. CO. 


PORTLAND, CONNECTICUT 
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the first year 


* 


The Sun Fuel Master Furnace Division of the 

J. V. Patten Co., Sycamore, Illinois, makes furnaces. 

Until recently, they packaged them in wood. But 

we... interested in cutting their packaging and shipping 

4 1 i) ‘D costs they asked a Hoerner Packaging Engineer 
ere s r 00 e to tackle the job of packing their furnaces 

| in corrugated. The result . . . in the first year 

; after the change in their packaging operation, the 
Patten Co. estimates a savings of $5212.00. The 
company has saved money on packaging 
material, labor, freight, and through 

less damage in shipment. 


If your company packages things, whatever they 
are, why not see what a Hoerner Packaging 
Engineer can do for you. It won’t cost you 

a cent or obligate you in any way. It can 


\ mean an increased margin of profit through 
savings in labor and material costs, prevention 
; of shipping losses. For a study of your pack- 





>_ eg 


aging operations, just write to one of the 
Hoerner plants listed below. 
*R. E. Bowles 








PLANTS AND Ye SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... ABC Corrugated Box Company 
Minneapolis, Minnesota 


Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Containers 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansas 

Southwest Corrugated Box Company 
Ft. Worth, Texas 

Little Rock Corrugated Box Company 


600 MORGAN ST. * KEQKUK, IOWA North Little Rock, Arkansas 
Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois « 50 £&. 42nd St., New York 17, N.Y. 
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THE PFAUDLER CO., ROCHESTER 3, NE\/ YORK 


Engineers and Fabricators of Food Processing Equipment Steam Peelers 


; Wye HEATING and COOLING 


can help you speed up production 


If you are having trouble increasing your volume 
to meet peak seasonal demands, the heating and 
cooling steps are likely to be your major obstacles. 

Continuous, high-speed heating and cooling can 
eliminate this bottleneck. By installing a Pfaudler 
shell and tube heat exchanger, you can heat or cool 
up to 33,600 pounds of product per hour. 


LOW-COST OPERATION — Many well-known 
food companies are finding that Pfaudler stainless 
steel heat exchangers—built to sanitary code— 
enable them to increase their output considerably, 
without any increase in operating costs. 
Maintenance is simple. Hinged stainless steel 


Ufqudler 


Gravity Fillers 


Piston Fillers 


FOOD ENGINEERING, MARCH, 


doors permit rapid in-place cleaning. And the 
high-speed efficiency eliminates the possibility of 
fermentation or spoilage. Pressures as high as 75 
psi. are permitted by the sturdy welded construc- 
tion. 

To help you solve your heat ex- 
change problems, Pfaudler has pre- WEAT Exc 
pared a comprehensive 40-page heat ond CONDENSES 
exchanger manual. [t has all the data mervel na 
you need to work out capacity and FB 
type problems. Easy-to-follow tables, wore 3} 
curves and charts. Also full details on > | 
Pfaudler heat exchangers. Just mail th 
the handy coupon for your copy. tram 


------------~~-------4 


THE PFAUDLER CO., Dept. FE-3, Rochester 3, N.Y. 
Please send me the Pfaudler Heat Exchanger 


Manual No. 837 


Name___ 





Company 





Deaerators 
Vacuum Pans 


Evaporators a ee 


Cay. Zone State = 


| 
| 
| 
| 
| 
| 
ie. : | 
| 
| 
! 
| 
| 
| 
\ 


Oi snes eae ane en eneeinsene eneenipnese aa ens cy cane cama 
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New portable laboratory speeds 
answers to freezers’ problems 


TWO-WAY unit simultaneously 
freezes foods by immersion (left) 
and blast. Research data is collected 
on avtomotic strip charts. 


Lp I mr ce pr eel 


LAB EQUIPMENT includes a recording potentiometer, thermocouples, 
2-way freezing unit, and atmospheric and gas-vacuum closing machines. 


In the interest of its can-using customers, Continental has 
long maintained 17 field research laboratories throughout 
the U. S. Now it has an “18th”—a compact, portable 
laboratory which travels right into the plants of frozen 
food packers. 


Quickly set up in 48 square feet of space, it carries out 
in miniature the packaging and freezing operations of a 
full-size freezing plant. Whether the product to be packed 
is a fruit, a vegetable or a seafood, the portable laboratory 


will help pick the best freezing time, the best size and 
shape of can to use, and the best packing procedure — air 
closure, vacuum or gas pack. 


Continental’s portable laboratory was designed and 
built by its own scientists and engineers. It has already 
proved its worth by helping several of our customers 
in widely separated sections of the country to produce 
better products at lower cost...andin helping Continental 
produce tailor-made containers fora fast-growing industry. 


CONTINENTAL (C CAN COMPANY 


Continental Can Building, 100 East 42nd Street, New York 17, N. Y. 


EASTERN DIVISION: 100 EAST 42ND STREET, NEW YORK 17 
CENTRAL DIVISION: 135 SOUTH LA SALLE STREET, CHICAGO 3 
PACIFIC DIVISION: RUSS BUILDING, SAN FRANCISCO 4 
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Data courtesy of St. Regis Paper Company, New York City. 


Paper gets a Tough New Armor... 


BAKELITE 


TRADE-MARK 


Paper's worst enemies are moisture, strong chemicals 
and micro-organisms. Now a tough, new armor—coating of 
BAKELITE Polyethylene—combats these foes and arms paper 
for scores of new packaging applications. 

It presents an effective barrier against moisture, acids 
and alkalis that deteriorate packages from within. It prevents 
micro-organisms found in humus and peat moss from eating 
through bags. Chemically inert, it does not harm most foods, 
chemicals or fertilizers. 

Paper coated with BAKELITE Polyethylene has greater 
tensile strength. The coating is resistant to abrasion and im- 
pact. Its superior flexibility at below-freezing temperatures 
makes it especially useful for frozen food packaging. 

As a laminate for foil or cellophane, BAKELITE Poly- 


lene 


ethylene adds strength, toughness and heat-sealability. Used 
as a wax additive, it provides a glossier surface and reduced 
rub-off. Other packaging uses include squeeze bottles, flexi- 
ble tubes and snap closures. Learn how this versatile plastic 
can help you improve your packaging. For information, write 


to: Dept. TY-74. See BAKELITE’s Exhibit, Booth 412 
23rd National Packaging Exhibition 
April 5-8, Atlantic City, N. J. 


BAKELITE 


TRADE-MARK 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [1% 30 East 42nd Street, New York 17, N. Y. 
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UP TO 50% FASTER PACK FILL 


C2) 
NON FAT 


Dry MILK 


NON FAT 


Dry mILK 


ist 
’ AUGER-VAC 


| EQUIPMENT 
' THE COMBINATION OF 
AUGER AND VACUUM 
FEED 


Stokes & Smith Model HG-84 
Automatic Duplex Filling Machine 
with Auger-Vac Attachment. 


@ For fast, dustless auger feed filling of hard-to- @ FROM 1 OZ. TO 1 LB. 
pack products such as coffee, non-fat milk powder, QUICK EASY 

cocoa, flour and dehydrated foods, select S&S CHANGEOVER 
Auger-Vac equipment. OF PACKAGE SIZES 

Operation is simple: A vacuum is first drawn on 
the container by a motor driven vacuum pump. The salienetaes eaeeediint diana 
auger head then accurately tight packs the desired 
amount of product. Containers may be cans or jars of 
any air tight material. 

S & S Auger-Vac equipment may be used with the 
STOKES & SMITH Single Unit Universal Filling Ma- 
chine, or with the automatic fillers for higher produc- 
tion. Speeds up to 100 per minute. 


Stokes & Smith Model 


G-1 Single Unit Universal Filling 
re) = STOKES € SMITH CO. ueihiiaaiadeaptthe. 
4911 SUMMERDALE AVE., PHILADELPHIA 24, PA. 


APLEX PACKAGING MACHINERY, INC. 534 23rd AVE., OAKLAND 6, CALIF. 
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Yes, in the store! Where products compete for customers’ 
attention—that’s where good packaging, Ritchie packaging 
pays off! It pays off, too, wherever sales-appealing 
packaging appears in the prospect's view: on a TV screen, 
in an advertisement—and always on the dealer’s shelf. 


For years, Ritchie has put this sales-appeal into 


packaging for many of the John Sexton & Co. 


line of products. And Ritchie can help 
you. Broadest packaging line in the 


business, expert designers—every 


ane ano aces Oi fy comme canton © co 


facility for planning, designing, for cee asian ees 
making folding cartons and displays, orm : "toa Bags 
eee, SAVE Kae 


transparent packages, set-up boxes, fibre 
cans, paper spools. 


SEE YOUR RITCHIE REPRESENTATIVE 


ite AND COMPANY 8836 Baltimore Avenue, Chicago 17, Illinois 


NEW YORK, LOS ANGELES, DETROIT, DALLAS, DENVER, ROCHESTER, 


ST. LOUIS, CLEVELAND, CINCINNATI, JACKSONVILLE, MEMPHIS 








...some people compete the hard way 


...others specify 


Smart producers realize that after all ' — AND MULTIWALL BAGS eee 
the thought, time, and money invested | Chase “family-size’’ rice, 
pays to package it more attractively wD : ee a yee ile 
and sell it easier and faster in a Chase ‘FLOUR : ¥ SELL your product. Chase 


in manufacturing a better product... it 


bag. Here are a few Chase products | Multiwall bags are the ideal 
designed to do JUST THAT! ——" eS low-cost bags for packaging 
practically any product. 











CHASE VISION-AIRE BAGS 


CHASE POLYTEX ’ ee 3 
PLASTIC BAGS : | Chase VISION-AIRE bags 


‘ are designed to advertise 
Housewives buy what they be your brand yet provide the 
see. Your citrus or produce , necessary ventilation to keep 
packed in Chase polyethyl- PY potatoes fresh. Specify 
ene bags will look better— 4 VISION-AIRE bags on your 
sell faster. Colorfully 4 : next order of packaged po- 
printed bags available in fe \ © tatoes. It costs no more to 
all sizes. | get the best! 


Ask your Chase Bag representative for 
free samples and current prices. 





General Sales Offices: 309 W. Jackson Blvd., Chicago 6, Ill. 
30 BRANCHES AND SALES OFFICES STRATEGICALLY LOCATED 
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. .. INDUSTRY'S 
MOST RELIABLE 9 22:2suco~ 
ELECTRONIC COUNTER 


Model D2144 
Double Decitron with 12 place tubes, 
counts gross lofs as one unit on totalizer. 


Model P2 
Counts in any desired total 1-100. 
Other models 1-1,000,000 


Model P4W 
Desired counts by units 1-10,000 
and wired-in warning system. 


New, highly perfected Decitron elec- 
tronic counters cover every counting 
need ... from pills to case lots — in 
any quantity — at amazing speeds (up 
to 6000 units per second.) 

Preset counters afford desired total 
counts i.e. dozens, fiftys, gross lots, etc. 
Lineal footage counters totalize pro- 
duction of paper, cloth, ete. Warning 
systems and other circuits can be ener- 
gized by these counters if desired. 


Write today — we want your count- 
ing problem. 





aN 


- 
ELECTRONIC PRODUCTS DIVISION 
POST MACHINERY COMPANY 
Beverly, Massachusetts 
_ 








-, 
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NATIONAL CAN 


PACKAGING FOR 


: Spinach and Spaghetti are two 
of the many popular products 
that rely on National Can for 
truly dependable packaging. 
This dependability is assured 
by NC’s team of production 
expert, research chemist, 
agronomist and merchandis- 
ing counsel — whose half 
_century of can making 
know-how constantly 
works for greater effi- 
ciency on your packing 
line and longer life on 
your customers shelves. 
~ A call or wire puts them 

to work for you! No 


obligation, of course. 


TULL CAN 


. Oo: 2 ?- Oo ££ AT 1 


Plants At: BALTIMORE, MD.+ CHICAGO, ILL. « 
CLEVELAND, OHIO + 


‘ ie N.Y. 
HAMILTON, OHIO and WARREN, OHIO 
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Cookie box that needs 
ho inner liner or overwrap 


Plezall Scotch cookies must be protected from mois- 
ture to insure their tasty crispness. While a conventional 
cookie box with overwrap and inner liner provided ade- 
quate protection for this product, the packager decided 
to investigate ways and means to reduce further his 
packaging costs and increase the product’s shelf life. 


The answer to this problem was found in a .020” 
boxboard carton with a coating of “‘Alathon” polyethy- 
lene resin on the inside. Tests proved the coating of 
*Alathon” more moisture-resistant than an overwrap. 
Since “‘Alathon”’ also resists greases and oils, the coat- 
ing made both the overwrap and inner liner previously 
used unnecessary. Mr. E. C. Gueroult, Pres. of Plezall 


OU PONT 
ALATHON 


Which type of 
package are you 
interested in? 


0 Multi-wall bags 

DO Single-ply bags 

0 Pouch bags 

O Board trays 

O Fiber drums 

1 Board cartons 

O Corrugated boxes 

OC) Fiberboard containers 


en omens cenmems ame cm meme serene ws i ee 
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Cookie Co., Chicago, sums up the prime economies this 
way: (1) no overwrap inventory, (2) no overwrap labor, 
(3) no overwrap machinery, (4) no inner-liner inventory 
and (5) no inner-liner labor. Another point is that the 
coating of ‘“‘Alathon’’ helps give the cookies the longer 
shelf life so important for baked goods. 


Study the properties of Du Pont “Alathon” in re- 
lation to your packaging needs. “‘Alathon’’ is strong, 
stays tough and flexible through a wide range of tem- 
peratures—from tropic heat to 100°F. below zero. It is 
tasteless, odorless and nontoxic . . . resists most greases, 
acids, oils and alkalies. For more information, fill in and 
mail the coupon below. 


* REG. U.S. PAT. OFF. 


E. I. du Pont de Nemours & Co. (Inc.) 
Polychemicals Dept. 543, Du Pont Bldg. 
Wilmington 98, Delaware 


Please send me information on the properties and ad- 
vantages of coatings of “Alathon” for the type(s) of 
packages I have indicated. 


Name 





Title 





Company. 





Address. 





City State. 
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PERFECTLY REGISTERED SHEETS 


begin with PERFECTLY SQUARED SHEETS 


slit the sheet into strips or large blanks on the 


...and the Bliss Duplex Squaring Slitter 
is your answer to perfect squaring... 


When you begin with micrometer tolerances 
there's seldom a chance of spoiled litho sheets 
through poor register. And the unusually accu- 
rate gaging possible with the Bliss Slitter starts 
you off with perfectly squared sheets. 

That means that right down the line—in all 
your production operations— you can hold far 
finer tolerances. You eliminate “multiplying” 
errors; you eliminate spoiled sheets. 

You can also use the Bliss Slitter to cut body 


blanks: trim the sheets in the first operation and 


on your machine is more than a name. ..it’s a guarantee 


second operation table. 

And remember: the Duplex Squaring Slitter, 
like the other labor and time-saving equipment 
in the Bliss line, is designed and built by one of 
the oldest firms in the can and container field. 

Bliss engineers will be glad to help you work 
out your production problems. No obligation, of 
course. Meanwhile, to learn more about the Du- 
plex Slitter and other Bliss machines, write today 
for Catalog 36-A. 


E. W. BLISS COMPANY, 
50 Church Street, 
New York 7, New York 


IHLs86 CAN AND CommcameER maxtivC MACHINERY 
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doctor takes his own medicine! 


For years VISKING’s job has been to write the 
best possible prescriptions that would solve 
packaging problems for others. 

It wasn’t surprising, then, that we should 
write a prescription for ourselves when we faced 
a problem in moisture control. 

ViISKING’s NoJax Casings (for SKINLESS 
franks) are at their best for processing when 
they leave the plant. They are packaged in an 
atmosphere containing just the right amount 
of water vapor. 

But the conventional shipping carton did not 
keep them in that state. Sometimes they got 
too dry. Sometimes they absorbed too much 
moisture. 

Exhaustive tests in the vISKING laboratories 
showed that a carton liner of VISQUEEN film 
would provide complete moisture control. Now 
every carton of NoJax contains a VISQUEEN 
liner. Casings are always in perfect shape for 
the packer’s stuffing table. 

If you have a tough packaging problem in- 
volving moisture, corrosives or what have you, 
consult a VISQUEEN converter. Our techno- 
logical skills are at his call. To get better 
packaging, use the coupon. 


S\ 


VISQUEEN 


*) age 


important! VISQUEEN film is all polyethylene, but not all polyethylene is VISQUEEN. The VISKING 
CORPORATION pioneered pure polyethylene film. Only VISQUEEN has the benefit of our technical skills 
and research. VISQUEEN is produced by process of U. S. Patents No. 2461975 and 2632206. 








® THE VISKING CORPORATION, BOX R3-1410 
Plastics Division, Terre Haute, Indiana 


Send me names of VISQUEEN converters serving my area. 
film... 


Nome 


a product of the Visking corporation Company 
World's largest producers of polyethylene sheeting and tubing 
Plastics Division, Terre Haute, Indiana 

In Canada: Visking Limited, Lindsay, Ontario City Zone... State 
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Address 











Mold-Making Skill is 
a lradition with BALL 


Precision devices constantly test the quality and know-how of their mold makers, carry- 
and uniformity of Ball Glass Containers at ing on a tradition of excellence that has 
every stage of manufacture. But in produc- made Ball the best known name in glass. 


ing the molds which shape your containers, Call Ball first of all for: 


human skill and experience are vital. Ball Stock or Special. Mold Glass Containers... 
Brothers take pride in the craftsmanship Plain or Lithographed Metal Screw Caps. 


BALL BROTHERS COMPANY ® MUNCIE, INDIANA 
Closure Division: The ARIDOR Company, 3428 W. 48th Place, Chicago 32, Ill. 
Offices in All Principal Cities 


FOR CONTAINERS, CLOSURES 
AND 
PACKAGING ENGINEERING 
SERVICE 
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hibit in Atlantic City booth 1022 


a new cocoa filling unit and are at your entire service 


with our whole program which includes: 


@ Weighing 


Wrapping 


Bundling 


Printing 


Packaging 





Exclusive Agents for the U.S.A. 


GEVEKE & CO.,INC. 


25 BROADWAY, NEW YORK 4 N.Y. 








FR.HESSER macuine BuILDERS AG. 


STUTTGART-BAD CANNSTATT - GERMANY 


FOOD ENGINEERING, MARCH, 1954 Use coupon on page 179. NG @ Vil itmeiaaen ve V2'3 





HAMILTON Can Body Flanger 


HAMILTON 
Scroll Shear 


Cuts costs by speeding output and 
saving 4-7% in tinplate. Handles 
sheets 25” to 36” square up to 125 
strokes per minute. 


Write! 


For full information and specifi- 
cations on any Hamilton auto- 
matic can machinery, write to 
Hamilton Works, Baldwin-Lima- 
Hamilton Corporation, Hamilton, 
Ohio. 


PACKAGING SPECIAL Use coupon on page 179. 


Model 301 automatically flanges up to 300 cans per 
minute .. . for round cans up to 444” diameter. 
Three other high-speed flangers for larger round 


cans and square cans, 


- HAMILTON 
Bodymaker 


Designed for high speed, com- 
pletely automatic, long-run 
production of can bodies from 
2-1/16” to 41%4” in diameter 
and 2%” to 5-3/16” in height. 


BALDWIN 
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HAMILTON Duplex 

Gang Trimmer and Slitter 
Boosts production by slitting up 
to seventy 36” sheets and cutting 
them into body blanks each min- 
ute. Newly designed for less main- 
tenance and lower operating costs. 


HAMILTON Strip Feed Press HAMILTON Can Tester 
Capable of speeds above 300 cans per minute, 


Built to last! . . . The last word in high-speed low-main- 1 301 automaticall . ; 
tenance stri resses ie teil mode! ly tests sanitary cans with 
strip feed p - Up to 300 strokes per minute. diameters up to 41%” and heights up to 7%”. 


Model 302 tests larger cans. 


LIMA - HAMILTON 


HAMILTON WORKS e HAMILTON, OHIO 
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DAIRY PRODUCTS 


say, 


we a 


CANDIES & 
CONFECTIONS 


BAKERY 
PRODUCTS 


CITRUS FRUITS 
m™ & VEGETABLES 


These products — plus an 
endless variety of others 
are package-wrapped 


oo. beady Tor market / 


AUTOMATIC — continuous rotary motion provides 
amazing, new, high speed wrapping production — 
eliminates counter-acting motion that causes 
material breakage and machine down-time. 


“FLOAT WRAPPING — packages products of 
regular or irregular shape without breakage or 
crushing whether product is hard, soft, firm 

or brittle. Size change-overs accomplished 

with minimum down-time. 


POSITIVE SEALING — by heat, glue or crimping 
keeps moisture where you want it—in or out. 
Sanitarily protects against dirt, dust and handling. 
Ends may be flared, folded under or diamond 
folded — longitudinal seams heat or glue sealed. 


SAVES LABOR . . . MATERIALS — push button, 
automatic feeds permit one person operation 

and tending of several machines at the same time. 
And, because no stiffeners are required, unless desired, 
savings of 25 to 50% in materials are effected. 


USES ALL MODERN WRAPS — Cellophane, 
glassine, foils, films, polyethylenes and others. 
Electric registration accurately positions 
pre-printed or attached labels. 





Completely 
revised free 
booklet — 
Write for 
* your copy 





? CANDLES 
AND CYLINDRICAL 
PRODUCTS 


SOAP AND 
TOILETRIES 





FOR THE ARMED FORCES 
We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 











Manufacturers of Aniline and Gravure Presses, Folders, Interfoiders 
lominetors, Waxers, Embossers, Siitters, Sheeters, Roll Winders, Pock 


eging Machines, Crepers ond Tissue Converting Units 


NEW YORK: 55 WEST 42 STREET 


See the Campbell Wrapper in Action—Space 306 AMA—Atlantic City 
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Flexibles Revamp Pattern 
—Continued from page 74 





oil, while salted popcorn for popping 
goes in the other. 

It has also designed a high-speed 
machine for packaging lvs oz. of 
Nestle’s sweet milk cocoa powder in 
heat-seal coated opaque glassine. New 
here are two devices: One die-cuts the 
web traveling through the machine 
to form a pull-tab opening area on the 
top edge of the pouch. And after the 
top is folded, it is sealed with a ruptur- 
able closure for quick opening. The 
other device, at the machine’s dis- 
charge, flattens and racks up pouches 
so that an operator can grab several 
at a time and pack 50 to a carton. 

Another machine forms a tea bag, 
then fills and seals each bag. It also 
attaches and wraps a paper tape 
around each bag. Speed is 60 bags 
per minute. 

Machines are getting more and 
more versatile. They are forming 
pouches from a roll of paper, foil, or 
film; filling by count, volume, auger, 
net weight, or special feeds; and then 
heat-sealing pouches at speeds up to 
120 per min. Others include even 
printing, coding, and perforating at- 
tachments. And attached to one ma- 
chine is a cartoner that automatically 
sets up cartons from a stack, gathers 
desired number of pouches, and in- 
serts them into cartons, that are then 
glue-sealed or tuck-closed. 


Inert-Gas Packaging 


Gas-packing in flexible pouches will 


open new fields. Some shelled nuts 
are beginning to be packed in this 
manner (Kemp Nut Co., Boston). And 
many more packers will be switching 
to this method with the next few 
years. 

Look for longer-keeping, gas-packed 
whole milk powder, instant potato 
powder, and also potato chips. 

Certain soft-type sliced items, like 
cheese, liverwurst, and corned beef, 
cannot now be vac-packed and tend to 
“weld” together. But look for reme- 
dies through gas packing. 

Possibility of gas-packing  sand- 
wiches for merchandising in refriger- 
ated supermarket display cases and 
coin-despensing machines is not far- 
fetched. Storage tests of this type 
item reveal long keeping qualities. 

There’s also a likelihood—off-in-the- 
future—of development of a special 
gas-packing technique for fresh meats. 
In this event, fresh-meat prepackaging 
could then be carried out by the meat 
packer instead of behind the counter 
by the retailer. 

And not too distant is appearance of 
foods like soups, single-strength juices, 
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carbon-cC- 
r-IT-y a> 


inert-©> 


Solid investments that pay for themselves or less, and from that point on have the 
in two years or less — that’s what most inexpensive gas supply available. 
chemical people, who have installed Gas Get the facts. Write today. Let us know 
Atmospheres’ gas generating equipment, the amounts and type of gas you use and 
have to say about these compact, we'll be glad to show you why last year 
money-saving units. more chemical plants installed Gas 
If you now use carbon dioxide, nitrogen, or Atmospheres equipment than ever before. 
inert gases in the manufacture or 
packaging of your product, or are con- 
sidering adapting this modern method to 
your operation, it will pay you to find 


out what we mean when we say that — © 
if you use gas, in any amounts at all, " inc 
Gas Atmospheres can show you, with gas ! 
your own figures, how you can save the 


: . equipment for producing industrial gases 
cost of the equipment in two years pY'o 4 a 9 


20011 WEST LAKE ROAD CLEVELAND 16, OHIO 
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How to turn 3 x 6 feet of 


floor space into 


BIG CARTON SAVINGS 


See Us at the 
PACKAGING SHOW 


Atlantic City Auditorium 


Apr. 5-8 
NEW YORK 
DALLAS 


PHILADELPHIA 


DENVER 


What are your biggest cartoning headaches? High carton 
and labor costs? Lack of storage space for your carton in- 
ventory? Carton set-up speeds inadequate for your pro- 
duction demands? 

You can wipe out these problems in just 18 square feet 
of floor space — for that’s all our model PA carton former 
requires. 

Right from the start, you'll make large savings over buy- 
ing prefabricated or hand-set-up cartons. Model PA uses 
low-cost blanks that are easy to store and handle — forms 
them into sturdy, firmly glued cartons. Labor costs are cut, 
because the PA needs only the part-time attention of an 
attendant. And the production margin afforded by a 
machine that can turn out up to 102 cartons a minute is 
invaluable at peak production periods. 

The PA is adjustable for various sizes. Can be adapted 
to a great variety of carton styles and any carton stock, in- 
cluding corrugated material. Cartons come out of machine 
right-side-up and can be conveyed automatically to filling 
stations. 


Write for literature on the Model PA. 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 


Booth 311 
ATLANTA 
MEXICO, D.P. 


CHICAGO 
TORONTO 


BOSTON 
SAN FRANCISCO 


CLEVELAND 


LOS ANGELES SEATTLE 
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sauces, and the like, in flexible-type 
pouches that will take steam-steriliz- 
ing. Promising materials, at this date 
are a heavy gage vinyl film and a vinyl- 
foil laminate. Vinyl seals at high 
temperatures, therefore does not tend 
to delaminate during sterilization. 
Cost permitting, a convenient, light- 
weight package of this type would, at 
least in such items, abolish the con- 
sumer’s handling and disposal of cans 
and jars. 

Research points to the possibility of 
sterilizing foods in flexible-type pack- 
ages by ionizing irradiation. If made 
feasible, this could give quite an im- 
petus to the use of “flexibles” for per- 
ishable items. 

Some powdered milk is now being 
packed in a siftproof, moistureproof, 
foil-paper laminate, which is poly- 
coated on the outside for sealing. Con- 
tents of the convenient 34-0z. pack- 
age are readily reconstituted to make 
a quart of milk. 

Single-service portions of soy sauce 
are going into poly-coated cello. 
A triple-ply laminate—acetate-foil-Plio- 
film—is now being employed to gas- 
pack portion-controlled amounts of a 
dehydrated cream product. 

One contract packager is now pack- 
aging soluble coffee in 4-0z. pouches 
for the restaurant and_ institutional 
trade. Expansion of this type pack- 
aging is a “natural”, since coffee is 
thus easier and quicker to prepare and 
each batch is uniform. 


Machine-Bagging Dried Fruits 


Recent development of a mechan- 
ized pouch-packing line for dried 
fruits has eliminated clostly hand- 
packing and the inventory of pre- 
printed, preformed bags. ‘This in- 
ventory has involved maintaining of 
various basic designs of bags for the 
different fruits, and has been further 
complicated by various grades and 
weights. 

Employed are a_ special feeder- 
weigher unit, Transwrap pouch form- 
er-filler-sealer machine, and the new 
packaging material, K-202 (duPont’s 
saran-coated cello). K-202 is clear and 
flexible. 

The feeder-weigher is designed to 
permit an even, steady flow of bulky, 
not-so-easy-to-handle, non-free-flowing 
dried fruits. Stickiness of fruits flow- 
ing from the hopper is first eliminated 
by a fine water spray. Uniform flow 
is then attained as fruits travel beneath 
a corrugated, rubber-coated, lump- 
breaking-leveling roll. A_ vibrating 
feed trough then delivers fruits to net 
weigh units on the Transwrap. Rate 
is about 44-48 packages (1 or 2-lb. 
units) or 64 packages (4-lb. units) 
per minute. 

lormerly required were’ about 14 
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eatesialy-handiies equipment 


Through processing, in and out of storage, on and off freight cars and trucks— 
for every move you make there’s a COLSON materials-handling product to help 
you speed the flow of goods. 


There are over 1500 models of famous COLSON Casters— 

many of them designed to meet the special needs of food 

processing and packaging plants. COLSON also manufac- 

tures such cost-cutting materials-handling equipment as Box 

Trucks, Drum Trucks, Platform Trucks, Hand Trucks and Lift- Pe nN UNIVERSAL DRUM 
Jack Systems, such as shown above. te TRUCK 


THE COLSON CORPORATION 
ELYRIA, OHIO 


Please send free catalog on “Colson 
Trucks and Casters” 


Write us or check the yellow pages of your 
phone book (under “Casters” or “Trucks, Industrial”) 
for the COLSON office near you. ET rere meaner ene ree 


THE COLSON CORPORATION 


ELYRIA, OHIO 


POSITION ........ 
ADDRESS .... 


we oe STATE 


— RASTERS . . . . LIPTLUACK SYSTEMS . . , . INDUSTRIAL TRUCKS — 
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Hundreds of firms use the 
Tickometer to code and date 
labels, coupons, etc.,and save 
printing costs as well as time. 


Want 


. 


something counted? 


...and/or imprinted with date or code? 


Hundreds of sales slips,time 
cards, coupons, piecework 
tags, etc., can be counted in 
seconds, accounting speeded 
t* up, better controlled. 


Anyone can use the 
Tickometer to countanything 
that needs to be counted...at 
speeds up to 1000 a minute! 
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Then here’s how you can make really big 
savings . . . eliminate the “hidden costs” that 
make these jobs expensive! 

The Pitney-Bowes Tickometer will count, and 
optionally code, date or otherwise imprint product 
labels, job tickets, coupons, checks, etc....at speeds 
up to 1,000 pieces a minute... five to ten times 
faster than experienced workers can count or stamp 
by hand. And it’s so accurate, banks use it to count 
currency! 

Thousands of firms in many lines of business 
use the Tickometer to get fast accurate results. 
Especially valuable to food and drug processors 
and packers for faster, cheaper, coding or dating 
and identifying of their product labels. 

Rented rather than sold, the Tickometer quickly 
pays for itself. Service is available from 201 service 
points, coast-to-coast. Ask your nearest PB office 
for a demonstration, or send “for free illustrated 
folder and booklet of case studies‘in various fields- 


PITNEY-BOWES 


Tickometer 


Counting & Imprinting Machine 


Made by the originators of the postage meter . . . 
offices in 93 cities in U.S. and Canada. 





PItNEY-BoweEs, INc. 
3843 Pacific St., Stamford, Conn. 
| Send Tickometer folder {] Send case studies 


Name-— 








Address 
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workers on the line. But now only 4 
are needed to turn out the same 
volume. 

A similar machine is now being used 
to random-pack vanilla wafers coming 
from a 300-ft., 1,500-Ib.-per-hr. band 
oven. Pouches are machine-formed, 
filled with 3-lb. of wafers, and sealed 
at a speed of about 26 per minute. 
Another machine is being designed for 
pretzel sticks. 

Now in the process of being de- 
veloped is a fully automatic machine 
for packaging midget-type items like 
liver sausage, bologna, and salami in 
8 or 12-0z. units. Machine will be 
hooked up with a sausage stuffer, and 
it will form, fill, and seal (with alumi- 
num clamps) saran pounches. 

Breakfast cereals are being packaged 
by General Mills in transparent, 
single-serving pouches at the rate of 
60-65 a min. by bag-forming-filling- 
sealing Transwraps. Pouches holding 
14 oz. of dry cereals are then packed 
10 toa carton. Conventional method 
has involved packaging into cartons 
that are then packed 10 to a cardboard 
tray. 

Heinz is now vacuum-packing dill 
pickles—and without need of an added 
preservative—in transparent, _ brine- 
leakproof poly-cello pouches. The 
cellophane is four-color printed on the 
reverse side. 

IJand-opened pouches are inserted 
over mandrels on a rotary filler that 
feeds 1 or 2 pickles into each bag. 
Pouches then continue to a battery of 
dual-head, Flex-Vac vacuumizing-seal- 
ing machine. 

Pouches of saran-type copolymer 
film are being used for poultry, meat 
loaves, franks, hams, butts, shoulders, 
and ring bolognas. The form-fitting, 
“skin-tight” packages are produced on 
a continuous bag vacuumizing, sealing 
(with aluminum clips), and shrinking 
line. This is perhaps the first vacuum- 
sealing technique employed for bags, 
as differentiated from pouches. 

End (Resume reading on page 75) 
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six to twelve months, sufficient evi- 
dence will be obtained to give reason- 
ably definite answers to the above 
questions. 


Fitting Bundler to Line 


Problems still exist for the machin- 
ery supplier to work out a smooth flow 
of packages to and from the bundling 
machine. All experiments prior to the 
present Pictsweet tests required bun- 
dling directly from freezing tunnel, 
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Make Your Package Your 
Crack Salesman! 


EXCO=> FOIL 


CONTAINERS 


eS .4) The Greatest Packaging 
“eH TE Development of the Century! 


Ekco-Foil, the wonderful new pre-shaped alumi- 
num foil package, offers advantages no other pack- 
aging material can duplicate! You can prepare your 
product in Ekco-Foil . . . freeze or refrigerate it in 
Ekco-Foil . . . then sell it in the same attractive 
Ekco-Foil package. Labor costs go way down... 
and sales go way up! Your bright silver Ekco-Foil 
package promises quality and convenience to Mrs. 
Consumer. She just reheats and serves your 
product right in its Ekco-Foil package. And she 
can reuse the package too! 

Ekco-Foil makes it practical for you to take 
advantage of this new packaging material right 
now, because Ekco-Foil is available for imme- 
diate delivery in every size and shape you need! 
Only Ekco has a complete selection! Only Ekco 
can make your foil containers in any quantity! 

Ekco-Foil has never failed to raise sales for any 
product. Why not see what it can do for you! 


EKCO PRODUCTS COMPANY 


TV SNACK _- A -< | , 1949 N. Cicero Avenue, Chicago 39, Illinois 


Also Available From Ekco Products Company (Canada) Ltd., Toronto 


tee 





VALUABLE COUPON 


EKCO Products Company, Industrial Foil Division 
1949 N. Cicero Avenue, Chicago 39, Illinois 


(_ ) Please send Bulletin and samples. 





( ) Please have representative call. 





FIRM 





NAME AND TITLE 





ADDRESS _ : apa 








Lo: Sk a ie ae ee ere ZONE STATE 


We are interested in Ekco-Foil for packaging 
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plate-freezing trays, or storage cases. 
Methods were worked out, in each 
instance, to assemble packages semi- 
automatically from trays and screens. 

Pictsweet is attempting to set up 
the bundling machine for pre-frozen 
products filled by two high-speed ma- 
chines and then wrapped by two high- 
speed machines. Feed will be directly 
from the two wrappers to one bundler. 
A 150-packages-per-min. output from 
cach filler will assure a total of 300 
packages per minute, which is suffi- 
cient for the bundling machine. 

Semi-automatic assembly is being 
used at Pictsweet, because the ma- 
chinery supplier feels that a more ade- 
quate understanding of the variety of 
feeding conditions presented for the 
machine will be required before an 
assembler can be provided. Mean- 
while, with present Pictsweet meth- 
ods, assembly is being accomplished 
with the same number of workers 
previously used for case-packing. 

In addition to the Pictsweet ex- 
periment, another experimental run 
has been launched by a Northwest 
Canadian frozen fish-filleting firm. 
This firm had found it necessary, for 
competitive reasons, to package into 
one-dozen cases and in order to coun- 
teract the costs of in-and-out charges, 
to pack four, one-dozen cases into a 
four-dozen master case. 


Cost charts were worked out, as 
shown in Table II, and a decision was 
made to bundle with a Package Ma- 
chinery’s wrapping machine. ‘The sav- 
ings to be shown were significant, due 
to the use of the extra master cases. 
While this experiment has been un- 
derway for 60 days, it is too early to 
draw conclusions on the same ques- 
tions raised with the Pictsweet experi- 
ment. 

End (Resume reading on page 82) 


Damage In Shipping 
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tection. of product in transit is nomi- 
nal—certainly so when compared with 
a loss of sales and distributor good- 
will. 


Progress Has Been Made 


During the time the transportation 
and packaging survey was conducted, 
shippers were notified when the dam- 
age in transit was their fault. 

Photos were taken to show failures 
on the part of shippers, in properly 
preparing and loading their car. 
These pictures were sent to the com- 
panies, accompanied by suggested ways 
in which the carloading could be im- 
proved. 








SEALTITE SYNCHROMATIC 





@ Uses any standard gusseted paper 


bag. 





PULAALIM MALHUNERY LORP 


@ Fills, settles and seals 30 to 50 bags 
per minute. 


© Delivers a square, flat-tcopped sift- 
proof package. 
e Cost reductions up to $500 per 


month per machine reported by 
users. 





Write for information 


LONSCLILATED 


BUFFALO 13, NEW YORK 
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Subsequent shipments by these 
concerns were then checked during the 
remainer of the time of the survey. 
And in most cases, damage to cars of 
these specific shippers declined mate- 
rially. Seldom was any of the later 
destruction traceable to faulty car- 
loading. 

Car damage can be serious to both 
large and small food concerns. How- 
ever, results can be most grave for 
companies of medium and small size. 
If during the course of a year, one 
out of many cars received from a con- 
cern is damaged, the receiver may 
withhold judgment or excuse the 
shipper. However, if only one car is 
received from a shipper and that is 
badly damaged, there may be no 
chance to show improvement the fol- 
lowing year. There is no reason why 
a small shipper cannot load a car 
as adequately as a large concern. 

Big companies have a real problem, 
too, especially those that operate a 
number of plants. Distributors report 
that shipments received from the same 
company, but arriving from different 
plants, show a wide divergence in car- 
packing efficiency. This, of course, is 
a reflection on the performance of 
local plant personnel. 

Of all the companies packing prod- 
ucts in fiberboard containers, those 
shipping wine, juice in tin, and fruits 
and vegetables in tin should have the 
greatest concern regarding carloading. 
For damage to cars loaded with these 
three commodities rank at the top of 
the list. 

In addition to the AAR’s afore- 
mentioned pamphlet on loading de- 
tailed literature on proved procedure 
for loading cars with fiberboxes may 
also be obtained from the Fiber Box 
Assn. in Chicago. 

End (Resume reading on page 78) 
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Roseland, N. J. This contract pack- 
ager has designed special equipment 
that stamps roll-fed foil into pockets, 
fills them with soluble coffee or similar 
products, and then forms 24 heat- 
sealed packets at a time. Speed is over 
700 packets per minute. 

Recently developed by this firm is 
a new machine for packaging salt and 
pepper in a 2-in-] packet. 

The machine takes 134-in. wide, 
roll-fed, 3-mil acetate sheet and hori- 
zontally feeds it to a reciprocating-tvpe 
pocket-forming device with two rows 
of ten electrically heated female dies. 
With each stroke of the pocket-former, 
ten l-in. square compartments (for 
salt) and the same number of 4x1-in. 
pockets (for pepper) are stamped out. 
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emeote Poster ums 


ive Sales Producing “Family Identification” 
to we 


CALIFORNIA OIL COMPANY 


Product. 


To introduce its", RPM 10-30 Special Motor 
Oil The California Oil Company supplemented 
usual types of advertising with a colorful dis- 
play designed to help win quick public recogni- 
tion and acceptance for this new product. 


An attractive, new four-color package design 
was developed. This design is featured on all 
RPM 10-30 packages from one-quart cans to 
55-gallon drums. 


This “family” of packages displayed in pyra- 
mid form at thousands of service stations 
throughout the East has helped California Oil 
quickly establish recognition and acceptance 
for this new motor oil. 


Reproduction on large containers of the same 
design that appears on small packages is made 
possible by the exclusive Rheemcote lithograph 
process with which any design can be repro- 
duced on drums up to 55-gallons in capacity. 

You can use this powerful new advertising 
medium effectively. We will be glad to discuss 
the matter with you, or send you a colorful 
booklet which describes the sales possibilities 
of this important new medium. 


Sh ote Drums 


RHEEM MANUFACTURING COMPANY 
World’s Largest Manufacturer of Steel Shipping Containers 


RICHMOND, CALIFORNIA ° SOUTH GATE, CALIFORNIA HOUSTON, TEXAS + CHICAGO, ILLINOIS 
NEW YORK, NEW YORK NEW ORLEANS, LOUISIANA * N, NEW JERSEY . SPARROWS POINT, MARYLAND 





WE'LL BE AT THE NATIONAL PACKAGING EXPOSITION, 
rear PACKOMATIC 


APRIL 5-8, 1954, BOOTH #205-207 


PACKER-GLUER 


THE ONLY ALL NEW SHORT CASE SEALER 


Applies glue and seals all types of paper cate 


APPLIES GLUE 
IN SPOT PATTERNS 


ALL OVER 
SPOT GLUE 


‘LENGTH 8” to 24” 
RANGE! WIDTH 6” to 16” 
HEIGHT 5” to 18” 

SKIP SPOT . 
GLUE — is 12-INCH-LONG CASES PER MINUTE 
PATTERN 4 24.INCH-LONG CASES PER MINUTE 


The Packomatic Packer-Gluer is intermittent in operation. The operator 
packs the case on a packing table and moves it slightly forward, where 


STRIP spoT it contacts a starting trip. All other operations are automatic. 


— Glue applying system is ALL NEW. By applying glue to the outer case 

PATTERN : : . 
flaps in spots at 34” centers each spot has the advantage of being 
aerated around its entire circumference, allowing the glue to spread 
and become absorbed much faster than when it is applied in an all-over 
design where the roll applying method is used. Spot application of 
glue makes a faster, tighter adhesion. 


The Packomatic Packer-Gluer occupies less than 30 square feet of floor 
space; has fewer moving parts than any sealing equipment on the 
market. 


Applies glue to inner surface of outer flaps while flaps are in a vertical position 





J [ FERGUSON CO NEW YORK - CHICAGO - BOSTON - CLEVELAND - DENVER - LOS ANGELES - SAN FRANCISCO 
oe be e SEATTLE - BALTIMORE - NEW ORLEANS - TAMPA - PORTLAND 


JOLIET, ILLINOIS 





Sheet then continues to two 100- 
lb. capacity stainless steel hoppers— 
one holding salt and the other pepper. 
As the sheet reaches the first hopper 
it is raised so that the larger row of 
pockets is flush with 3-in. dia. nozzles. 
At this point, an oscillating gate be- 
low a volumetric filling device opens 
to permit lg. portions of salt to drop 
through nozzles and into pockets. 

This process is repeated for pepper, 
except that only 4g. portions are 
measured out in the second row of ten 
pockets. 

Top web of printed, clay-coated 
sulfite sheet with a specially form- 
ulated thermoplastic coating is fed 
from another roll and over the filled 
pockets. Both top and bottom webs 
then go to the heat-sealing unit. Here, 
reciprocating-type, electrically heated, 
thermostatically controlled dies seal 
the packets. A corner of each packet 
is then machine-perforated for easy 
opening and shake-dispensing. 

Double web then passes under 
seven 6-in. dia. vertical indexing rolls 
that feed it to the slitters. These com- 
prise a series of rotary knives (10) 
that slit the double web lengthwise 
into single strips of packets and trim 
excess material from edges of the web. 
Individual combination _ salt-pepper 
packets are cross-cut from single rows 
by a guillotine-type knife. Packets are 
then hand-packed 50 to a carton. 
Speed of the line is 300 salt-pepper 
packets per min. 

End (Resume reading on page 92) 
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a stop mechanism synchronized with 
the pusher. Stop is disengaged to 
permit another case to advance when 
the pusher is in retracted position. 


Protects Worker 


? The end of the case loader, be- 
neath which operator sits, pre- 
sents jutting bolts and sharp angles 
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against which the worker might inad- 
vertently bump her head. There is 
now scant likelihood of injury from 
this source, since the area is now 
shielded by a curved metal plate cush- 
ioned with a sheet of sponge rubber. 


Shear-Pin Selection 


23 Another accident-prevention de- 
vice avoids severe damage to the 
case unloader. Provided originally on 
the drive assembly was a shear-pin 
made of } in. bar stock positioned 14 
in. out from the shaft center. On 
occasions, damage resulted to the un- 
loading machine mechanism before 
this heavy-stock pin was sheared. 
Now located 14 in. out from the 
shaft center, a x in. pin, made of 
round cold-rolled steel replaces the 
former pin. Any overload cuts this 
pin clean before damage can result. 


Over-All Safety 


2 From the time jars leave the 

twist cleaner—while they are in 
the filling area and until they arrive 
at the jar-lip gluing  station—both 
workers and containers are protected 
from broken glass. Conveyors are 
canopied by clear sheet-plastic. The 
filler front is likewise shielded. Visi- 
bility is not impaired yet protection 
is assured. 

Throughout the area where glass 
from a broken jar might strike opera- 
tor or enter another container, protec- 
tion is provided by this tunnel con- 
structed with plastic top and sides. 
Latter are hinged to permit access to 
equipment for cleaning and mainte- 
nance or repair. 

Since operators no longer need to 
be alert to spot a down jar or relieve 
a congested area, they are not dis- 
tracted from their major responsibility, 
which they can now perform with 
maximum efficiency. Since jar break- 
age has been minimized, product loss 
is nil and repairs are seldom required. 
Now, due to the many line safeguards, 
very few minutes of the day are lost 
to down-time, therefore production 
is close to 100% of line capacity. 

‘ End (Resume reading on page 101) 
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ROBO-LIFT 


HANDLES FOOD PRODUCTS 


GENTLY 


NO DIGGING 
NO SCOOPING 


NO SPILLING 
OR 
BREAKING 


Standard Mo- 


contact with 
product. 


Gentle vibratory motion handles many dry 
products . . . Drugs, confections, foodstuffs, 
chemicals, pharmaceuticals, etc. 


Product touches only stainless steel. 


Standard hopper shown is not integral part 
of conveyor, can be made portable. 


“No-spill” buckets invert to discharge. Angle 
of discharge variable. 


All parts easily accessible. Entire conveyor 
can be 1 A A 2. A 





Many variations of basic model possible. 


Save labor, time, floorspace. 


a a 


from g 





Preserve fragile p 


In use by Beech-Nut, Buitoni, Kellogg, Kraft, 
Lipton, Post Cereals, Brach, Rockwood, 
Sharpe and Dohme, Safeway Stores, Lance, 
Inc., A. & P., Salada Tea Co., Campbell Soup, 
and many other leaders. 


MANY 
DIFFERENT 
MODELS 
Write for descrip- | 


tive literature on / / 
Robo-Lift Bucket 
Elevating Con-/ i 
veyor and also 
the Robo-Lift | / 
Tray Elevating | 
i 


Conveyor. 
i} 


I |, 
L = % ee so . 


Capacity Range 
up to 25 cu. ft. 
per minute. 


PACKAGING SPECIAL 135 





BEE-LINE 


to better labeling 


TAYLOR-REED CORPORATION 


September 18, 1953 


Company ing Co- 
scononse Machinery, Pet yaqutactaring 
bivistes of “pziaachunete 


Gentlemen: we are with the 


job 
tell you very nice J 
ant oa peler- e. Your help on iated 
-Line 43a z ost apprec+3 ’ 
ith the psetting your 


Iw 


I rea 
larly since ' edules. 


1 production 


omatic la 
so much 


tant to us 
peler ie cay 30 manufacturing 
mo 


norma 
t 

Bee-Line av 
sosnen® it means 


st. 
= Sincerely yours, ; 


THE TAYLOR-REED CORPORAT 


/ 


ww 


/ - 


Charles M- D. Reed, 


President 


Your glass packed products belong on the 
BEE-LINE. Send us samples of your containers 
and labels so we can submit complete recom. 
mendations, layouts and production and cost 
estimates covering the best Labeler in the World 
for you—the WORLD Automatic Bee-Line 
Labeler. 

See the WORLD Automatic BEE-LINE 


Labeler and the WORLD Automatic gota 
Cellulose Banding Machine > fe 


at the OJ 
PACKAGING EXPOSITION, BOOTH 355 ‘ lage® 


ECONOMIC MACHINERY COMPANY 
54 FREMONT STREET, WORCESTER 3, MASS. 


Division of GEO. J. MEYER MANUFACTURING COMPANY 
CUDAHY, WISCONSIN, U. S. A. 
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Kraft’s Package Lab 


Continued from page 87 





long at room tempcrature. Rather than admit defeat and 
then specify display of the product in already-crowded 
refrigerated display cases, the laboratory developed a non- 
oil-staining carton with an improved printing surface. 

On the other hand, when a problem came up over an 
advertised recipe telling how to use caramels to make 
coated apples, the story was different. Housewives com- 
plained of the tedious job of stripping wraps from each 
caramel. Yet a 1-Ib. caramel bar proved difficult to melt 
into a sauce, and caramel stuck to the knife, when one 
tried to slice it for quicker melting. So caramel packaging 
remained the same. 

A revolutionary move on the part of the company—put- 
ting up foods in portion-controlled packages—was the out- 
come of basic requirements in food handling by the 
restaurant and institutional trade. 

Now being packed are jams and jellics (4- and 1-oz. 
units), honey and cranberry sauce (}-oz. units), and table 
syrup (13-oz. units). 

Advantages of the new packages are low cost, inventory 
control, kitchen-labor savings, product-protection, purity. 

Designed for one-time use and easy disposing, the por- 
tion-control package is machine-formed from a_ special 
vinyl sheet. Developed by the packaging laboratory, it was 
recommended because it is compounded of inert materials 
compatible with all food products. Moreover, it is thin, 
light in weight, strong, durable, and heat-sealable. 

Savings are reflected in better control over institutional 
inventories and in abolishing the institutional consumer’s 
wasteful portioning out of foods from large to individual- 
service containers. Quality is assured inasmuch as foods are 
fully protected in sanitary, sealed containers. 

Several years of research and development went into the 
perfection of the machine, facilities, and methods to form 
and then fill and seal packages at production-line speeds. 

There are no limitations to package sizes and shapes 
that the new forming-filling-sealing machine can turn out; 
nor as to foods that thus can be portion-packed. 

Portion-control packaging of foods appears so broad that 
it is difficult to forecast the tvpes and amounts of foods 
likely to be offered in this manner. And there are no rea- 
sons why this specific technique can’t be broadly applied. 

Significant, too, has been another recent packaging 
development involving vears of research—a new method 
for continuously producing S-slice, 4-lb. heat-sealed, coated 
cellophane packs of cheese. 

Melted cheese coming from the pasteurizer is sheet- 
formed on a chilled rotating drum. Leaving the drum at 
the rate of 150 Ib. per min., the 3-in. sheet is cut into 34- 
in.-wide ribbons by a series of revolving knives. Ribbons 
are accumulated in stacks of eight on a conveyor as they 
continue to a cross-cutter that slices through stacks to form 
cight 34-in. squares (4 ]b.). 

About some of the older packaging improvements: 

First Kraft packaging development took place in 1917— 
a year after the founder, Mr. J. L. Kraft obtained a patent 
for blending and pasteurizing natural cheese—when proc- 
essed cheese was packed into tins and thus shipped to 
Europe without refrigeration and without spoiling. 

The company again made packaging history four years 
later when 5-Ib. loaves of cheese were foil-wrapped and 
packed in wooden boxes. Wood then gave way later to the 
more economical paper boxes on high-speed lines. 

About 20 yr. ago, the company introduced decorative, 
re-use tumblers for 5-oz. amounts of cheese spreads. The 
year after, sales shot up 601% over the last vear that spreads 
were packed in paper cups. 
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“DESIGNED FOR MOUNTING 
IN AVY POSITION” 


. heres 12 reasons why 


Most Advanced Slot Insulation 

Machine Fitted Stator 

Rotor Keyed to Shaft 

New High Dielectric Insulated 
Stator Windings 

Permanently Numbered Leads 

e Conduit Box, An Electrician's Delight 

Centrifugally Cast, High Density 
Rotor Windings 

Rugged Stress-Relieved End-Covers 

New Pre-lubricated Heavy Duty 
Ball Bearings 

Designed and engineered for more efficient per- ‘ — eho ‘aennin 


formance. Smaller in size, lighter in weight and Extra Strong Cast Iron Frame 
quieter in operation. 


Consult our engineers before writing your DIEHL MANUFACTURING PAN) 
specifications and get the benefit of 68 Electrical Division of THE SINGER MANUFACTURING COMPANY 
years of experience in the design and aaseareiiitnieiademaenmmearedusian 
manufacture of general arid special pur- 
pose motors 


Please send me the following bulletins 
(1) New Type “D” Motor Bulletin No. FE 3304 
[] Consolidated Catalog & Price List No. FE 3310 


Name 





| motors will still be available in old 
NEMA Standard frame sizes for 
interchange and replacement. 


Company 
Street 
City. 
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T. the housewife who has bought frozen 
vegetables for dinner, quality control means 
simply that she can trust them to look good and taste good 
when she serves them. One of the safeguards upon which she depends, 
probably without ever thinking about it, is the shipping carton 
that carries her vegetables from packer to retailer. Libby, McNeill & Libby 
is among the many food processors for whom Union corrugated 


shipping containers continue to do an unheralded but important job. 


7 NION BAG & PAPER CORPORATION 


PRODUCTION 
CORRUGATED CONTAINER DIVISION * Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. « Souther Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Wester Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. « Executive Offices: Woolworth Bldg., New York 7, N. Y. 
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A MESSAGE TO AMERICAN 


A 20-YEAR RECORD... 


INDUSTRY ® ONE OF A SERIES 


The Electric Power Companies’ 
Case for Public Confidence 


An economic study of the record of the investor- 
owned electric power companies of the United 
States over the past twenty years underwrites 
their claim to public confidence today. A key 
factor of this record is set forth by the chart in 
the middle of this page. This shows that while 
the cost of living as a whole has almost doubled, 
the average price of electric energy for residen- 
tial use in the United States has been cut in half. 


performance of these companies during World 
War II, J. A. Krug, Director of the Office of War 
Utilities, said, “Power has never been too little 
or too late.” The same can be said for the entire 
period of the past twenty years. 

To be ready with enough power —on time — 
the electric power companies have expanded 
their production fourfold since 1933. This has 
required an investment of over $17 billion in new 





Price of Residential 
Electric Service* ---~ 


Cost of Living 1947-19492100 
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Contrast in Costs 


"Class A&B privately owned companies representing more than 

98% of all power compony customers 

Sources: Bureau of Lobor Statistics, Federal Power Commission 
Bureau of the Census 
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Residential Electric Service, Cents per Kilowott-hour 
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The average prices of industrial and commercial 
power also are much lower than they were 
twenty years ago. 

Such a study confirms the record on other key 
accomplishments of the electric power companies 
during the past two decades. 

They have not failed, either in peace or war, 
to meet the nation’s rapidly expanding electric 
power requirements. In paying tribute to the 


facilities. To raise the funds for this investment 
they have enlisted the participation of about 3 
million direct stockholders. Through life insur- 
ance companies, banks and similar institutions, 
about 90 million Americans — more than half 
of the nation’s total population —have become 
investors in electric power companies. By thus 
relying on private investment for their expan- 
sion, the power companies have provided their 





plant and operating equipment without burden 
on the taxpayer. 

In addition, the investor-owned companies 
have paid about $12 billion in taxes to various 
governments — national, state and local — over 
the past twenty years. Unlike government-owned 
and -operated systems, they have received no 
public subsidies. When taxes and subsidies are 
taken into account, the rates for electricity 
charged by the investor-owned companies have 
been as low as, or lower than, those charged by 
government-owned and -operated systems. 

Many Americans do not appreciate the job 
that the power companies have done over the 
past two decades. That is due, in part, to the 
public memory of financial abuses by some utility 
holding companies during the 1920’s. This mem- 
ory obscures a clear and unprejudiced view of 
the progress since those days. And some of the 
all-out advocates of reliance on government 
rather than on regulated private enterprise for 
the development of our power resources do their 
best to keep this memory of the past alive in 
the present, 


An Impressive Case 


Some special cases of electric power develop- 
ment may involve problems for which the in- 
vestor-owned companies are unable to provide 
full solutions. This may be true, for example, of 
some large multiple-purpose projects that com- 
bine electric power generation with related de- 
velopments such as the improvement of naviga- 
tion, flood control and the irrigation of arid lands. 
Some of the economic and administrative prob- 
lems imposed by such projects are not well 
adapted to effective handling by private enter- 
prise. Flood control and the improvement of 
navigation, for example, usually involve the pro- 
vision of much costly service over and above the 
cost of producing power. 

It is true, however, that in some cases devel- 
opment of the electric power side of multiple- 
purpose projects by private enterprise may well 
be more feasible than would appear from state- 
ments by some government power advocates. 
And the record indicates that even in those proj- 
ects on which both the power generation and the 
other services are handled by public authority, 
it may well be desirable to have the investor- 
owned companies assume the transmission and 
distribution functions. 

Our study of the record of the investor-owned 
and -operated companies over the past twenty 


years has led us, of course, behind the statistics 
that bear on the wisdom of giving them a pri- 
ority in the development of our power resources. 
It reveals that these enterprises are manned by 
people who, through lifetime experience, are 
peculiarly conversant with the needs of the com- 
munities they serve. They have given the con- 
sumer notably good service while conforming to 
standards set and enforced by public regulatory 
commissions. They have won the confidence of 
the investing public. By their nature and their 
experience they are competent to handle any 
power program that can be demonstrated to be 
economically sound. 


The Paramount Public Interest 


By their economic performance during the 
last twenty years, the electric power compa- 
nies have earned the confidence of the public. 
By relying on these companies to meet its electric 
power requirements the public will fully protect 
its economic interest in ample and efficient serv- 
ice at fair prices. 

That is where our study comes out. Our find- 
ings do not touch the political consideration that 
private operation of electric utilities under pub- 
lic regulation is a safeguard against further con- 
centration of both political and economic power 
in a federal government that already commands 
too great a concentration. But if these findings 
make an economic case for preferring power de- 
velopment by tax-paying business as against 
power development by governmental agencies, 
they clear the way for an appeal to the paramount 
public interest in safeguarding our personal and 
political freedoms against the further encroach- 
ment of government. 





This message is one of a series prepared by 
the McGraw-Hill Department of Economics to 
help increase public knowledge and under- 
standing of important nationwide develop- 
ments that are of particular concern to the 
business and professional community served 
by our industrial and technical publications. 

Permission is freely extended to newspa- 
pers, groups or individuals to quote or reprint 
all or parts of the text. 


ReuatAl MiG em 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 














COMPARE 


LIXATE BRINE vs. ORDINARY BRINE 


ORDINARY BRINE 





LIXATE BRINE 





Salt Storage Above or near the Lixator hopper In separate piles or bins 





Brine Storage None. Made as needed In separate vats 





Handling Costs Zero Cost of labor 





Measurement 100% accurate Guesswork 





Saturation 100% Haphazard 





Preparation Automatic Cost of labor 





Distribution Piped Cost of labor 




















the LIXATE* process for making brine 


Maxine BRINE need no longer be complicated, 
inaccurate, costly. Now, thanks to the LIXATE 
Process, developed by the International Salt Com- 
pany, you can have brine automatically—where you 
want it—when you want it—at the turn of a valve. 


Because this pure brine is always 100% saturated 
brine—because it always contains exactly 2.65 
pounds of salt per gallon—your brine measurements 
are always exact—100% accurate. 





Hundreds of companies have already saved thou- 
sands of dollars, have improved the quality of their 
products by installing the International Salt Com- 
pany’s Lixate Process. Let International’s Industrial 
Division help you. Send the coupon below, today. 





HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously re- 
plenished by gravity feed, water dissolves salt to 
form 100% saturated brine. In the filtration zone 
—through use of the self-filtration principle origi- 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION, Scranton 2, Pa. 


nated by International Salt Company, the satu- 
rated brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt itself filters 


I am interested in knowing what the Lixate Process can do for 
MY plant. Please have an International Industrial Engineer 
contact me as soon as possible. I understand there is no cost, 
no obligation. 


the brine. Nothing else is needed. 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PENNSYLVANIA ADDRESS 


SALES OFFICES: Atlanta, Ga. ° Chicago, Ill. 
New Orleans, La. © Boston, Mass. ¢ St. Louis, Mo. CITY 
Newark, N. J. © Buffalo, N. Y. ¢ New York, N. Y. 
Cincinnati, O. ¢ Philadelphia, Pa. ¢ Pittsburgh, Pa. STATE 
Richmond, Va. ¢ ENGINEERING OFFICES: Atlanta, Ga. 
Chicago, Ill. ¢ Buffalo, N. Y. *Reg. U. S. Pat. Off. 
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KEY process-area layout capitalizes on experience gleaned in sister plant at Sherman, Tex. I—Receiving and storage 


tanks, II 


Separation, I[1I—Winterizing, 1V—-Hydrogen process, V—Processing, VI—Packaging and office. 


Other build- 


ings: Utilities, maintenance, and garage. Facilities may be expanded to north and south. 


I RECE!IVING, STORAGE 











Refined oi! 
storage 


ie 


ean: 








see 





O11 to 
processing 








Edible-Oil Processing—*Raw to Package’ 


Giant new plant converts 12 tank cars of crude oil daily. Multi-product 
flexibility put on mass scale via these six interrelated process areas 


OnE of the world’s most prodigious and dexterous 

processors of raw vegetable oil is the modern-model 

— recently launched at Jacksonville, Ill., by Mrs. 
ucker’s Products (Anderson, Clayton & Co.). 

Both soy and cottonseed crude—bought mainly in the 
regional open market—arrive in company owned tank cars 
and are drawn-on continuously from four 1,000,000 Ib. 
holding tanks. Adjacent tanks, totaling 26,000,000 Ib. 
capacity, hold subsequently refined oil (Area I, drawing). 

Crude is first pumped to the Separating Building (Area 
II drawing) for caustic refining and bleaching. Initial step 
is to proportion in NaOH (6,000 Ib. at 18 deg. Baume is 
used per hour) to the oil, then mix, heat, and centrifuge 





HERCULEAN QC JOB? True, you’d think it would take a 
horde of supervisors to get premium product in consumer 
sizes from this vast operation. But actually it’s done with 
“small-plant aplomb and lucid simplicity’—as revealed 
in “Carload-to-Container Quality Control” (on p. 64). 





off resulting soapstock. The latter, plus any saponified free 
fatty acids, is pumped at about 1,200 Ib./hr. to tanks in 
an adjacent kettlehouse and subsequently sold to industry. 

Oil is next water-washed to dissolve remaining caustic 
and soap, which are then removed by secondary centrifuge. 


Traces of water are finally deleted in a vertical vac dryer. 


After a 30-day holding, refined oil has fuller’s earth 
proportioned to it, and the slurry is sprayed into a two- 
section, company-designed vacuum tower to remove en- 
trained gases and moisture. Passage through a cloth filter 
press next removes color bodies and the clear oil is cooled. 

Refined, bleached cottonseed oil for salad dressing is 
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routed to the “Winterizing” Building (Area III) to repose 
in open tanks. This crystallizes-out stearine or any hydro- 
gen saturated portion, which is removed by blowing the 
product under air pressure through filter press. The 
“winterized” oil is then ready for package. 

Hydrogen for hardening refined oil is made in an auto- 
matic process (Area IV) that mixes piped-in natural gas 
with superheated steam and burns the mixture, over vertical 
catalyst tubes, at 1,600 deg. F. 

In the process building (Area V) this hydrogen is added 
to the oil, along with nickel catalyst, and the mixture goes 
into a closed, agitated vessel equipped with heating and 
cooling coils. 

Hydrogenated oil is now run through a deodorizer to 
distill-off any remaining free fatty acids and odoriferous 
material. Held under 4 mm. Hg vacuum, this vessel moves 
the oil in automatic sequence over a series of Dowtherm 
and steam heated trays. Charges from the deodorizer are 
cooled, then filter-polished through paper backed by canvas. 

Process oil is incorporated into margarine in a tiled area 
in the Packaging Building (Area VI) through metered 
addition of buttermilk, culture, salt, vitamin A, and color 
in 1,000-gal. vats. After a 16 hr. set-up time, this mixture 
is chilled, texturized by a Votator “B” unit, and formed 
into slabs for printing, wrapping, and cartoning. 

Oil for shortening, with necessary additives, is first pre- 
cooled in a tubular exchanger, then passed through a 
Votator chiller, and finally through a Votator plasticizer, 
which proportions-in air to give product a creamy con- 
sistency. Filled into either cans or large drums, the finished 
shortening is held in a tempering room, prior to shipping, 


to stabilize its crystal structure. 
UNFOLD 
Pages 140-143 
HERE 
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SS 
REFINING PROCESS@-720,000 Ib.DAILY->BLEACHING PROCESS 


RATIO controller (left) proportions I WINTERIZING BLOG. 
caustic to crude oil in mixers. Cen- 
trifuges remove soap. 





TWIN centrifuges (left) toss off 
wash water. Oil then goes through 
vac dryer (rear). 








CLOSED [filters remove clay-adhering PRESSURE tank (left) forces 
impurities from oil. Note vacuum through press filters (right) in ¢ 
bleaching towers (rear). chilled winterizing vault. 


REFINED oil is mixed with fuller’s ,—_——s TS 
earth in these slurry tanks, then a ' 
pumped through vac bleach. 
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: DEODORIZATION 
PROCESS 
FE PICTURE FLOWSHEET NO. 63 
HYDROGEN gas is made from HUGE converters (rear) pass hydro- AUTOMATICALLY controlled sem 
methane in unhoused process. Fur- gen through heated, agitated oil. odorizing unit (left) distills off f 


and remaining odors from the produc 


nace (right) runs at 1,600 deg. F. Next, product is filtered (foreground). 
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Tubular pre-cooler 


1 semi-continuous de- BARREL filters give the deodorized oil a high, gg emulsion is made up and then 
off free fatty acids clear polish prior to use of the product in shorten- blended in stainless steel vats (at left in 
roduct. ings or margarine. photo). These aperations are automatic. 





oe 








new type STURTEV 


Now the famous Sturtevant Whirl- 
wind Air Separator, so widely used 
throughout industry for fast recov- 
ery of fines, has been specially de- 
signed to “pick-off” classified ma- 
terials such as pigments, limestone 
fillers, plastics, oyster shells, etc., in 
micron sizes. 

These highly efficient air separa- 
tors select a continuously uniform 
product of desired fineness. Used in 
a closed circuit with grinding mills, 
they increase production, cut power 
costs. 

Large feed opening, rugged con- 
struction, ease of adjustment, low 
power Consumption assure economy 
of operation and minimum upkeep. 


Write for further information. 


STURTEVANT 


MILL COMPANY 
106 CLAYTON STREET 
BOSTON 22, MASS. 
Designers and Manufacturers of: 
CRUSHERS e GRINDERS e SEPARATORS 
CONVEYORS e MECHANICAL DENS and 
EXCAVATORS e ELEVATORS e MIXERS 
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For more information, use coupon on page 179. 





T AIR SEPARATOR 
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OTHER STURTEVANT EQUIPMENT 





MICRONIZER°G RINDING MACHINE 


A fluid jet grinding machine, the Sturte- 
vant Micronizer speeds reduction of ma- 
terials to low micron sizes. These jet 
mills are especially applicable in fields 
where a particle size in microns is 
desired. 

Sturtevant Micronizer grinding ma- 
chines are available in many sizes 
and capacities. 





RING-ROLL MILLS 


For medium and fine reduction (10 to 
200 mesh), hard or soft materials. Very 
durable, small power. Operate in closed 
circuit with Screen or Air Separator. 
Open door accessibility. Many sizes. 
No scrapers, plows, pushers, or shields. 





CRUSHING ROLLS 
For granulation, coarse or fine, hard or 
soft materials. Automatic adjustments. 
Crushing shocks balanced. For dry or 
wet reduction. Sizes 8 x $10 38 x 20. The 
standard for abrasives. 
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BLENDER 
Four-way mixing action assures a 
thoroughly blended product. Open- 
door accessibility permits easy cleaning. 
Available in many mixing capacities for 
\4-ton per hour and up. 
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VALVES - 
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VU MALLE ME 
— Still Paying 
Big Dividends 


C4 
UR 
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At the American Crystal Sugar Company’s Rocky Ford, 
Colorado, mill where Crane 12-inch iron body angle 
valves control carbon dioxide to pumps supplying the 
gas for carbonation process. 


THE CASE HISTORY 


This COz service requires valves of utmost dependa- 
bility to protect process and equipment from damage. 
In the event of malfunction or failure of pumps, the 
valves must assure positive closure every time. 

That’s precisely the quality of performance Crane 
No. 353 valves have given in this service for more than 
35 years. The mill’s long inactivity between 75-day 
production campaigns hasn’t made the job easier. Yet, 
these valves have never been out of the lines for 
repairs; they’ve remained on the job since 1918 with 
only routine maintenance. 

Valves that set performance records like this aren’t 
bought on price alone—it’s quality that counts most. 
That’s thrifty buying—still the only way of getting the 
best value. 


THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 


VALVE SERVICE RATINGS 


SUITABILITY: 


Hever failed in 35 youre- 
“ohinbe - ; 


MAINTENANCE COST: 
Hime —CKoiline Cale onli 











SERVICE LIFE: 


Gutlalld (YE—-till OK 





OPERATING RESULTS: 

















THE VALVE 


You can see the ruggedness and 
serviceability of No. 353 angle 
valves, but it’s what’s inside that 
counts most in their better per- 
formance. Choose these valves 
from the complete family of 
Crane 125-pound iron body globes 
and angles. It gives you the wid- 
est selection of patterns and types 
for steam, water, oil, and gas. See 
your Crane Catalog or your Crane 
Representative. 
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New fineness... 
new evenness... 

in refining 

Cocoa Liquor... 




















No operator 


needed ! 
WITH THE . > i, 








onermeidster * 
M L L (TYPE K.W. 51) 


The two top high speed rolls of this new GRINDING MILL bos counter rotating siow 
Bavermeister Cocoa Liquor Mill are equipped with speed centrifugal and grinding elements. 
an automatic temperature control. An automatic 


regulator adjusts the flow of cocoa nibs into the disc VERTICAL REFINER (+ ss eeheeer 


of special chilled cast iron of uniform hardness and 


mill to the proper amount the rolls can take. And long life results in better and smoother crushing. 
a liquor feed arrangement, also automatic, between 
disc mill and refiner spreads the liquor evenly DELIVERY SCRAPER KNIFE 


(patent pending) special design, allows the knife to be 


and prevents any separation of the cocoa butter. All 
used to the end without re-sharpening or changing. 


these refinements result in an important labor saving. 


And when your cocoa liquor iro through the four MACHINE CUT HELICAL GEARS, 
vertical rolls, each equipped with efficient water running in oil bath, for smooth, quiet operation. 
cooling, you are sure of an evenly finished product - 
chocolate you'll be proud of. Send for catalog CONTROL INSTRUMENTS centrally 


giving full information placed, for easy supervision of internal operations. 





Dy ECE oct cor tom ans 


MANUFACTURERS’ REPRESENTATIVES * SPECIALIZED MACHINERY AND EQUIPMENT * FOUNDED AMSTERDAM 1876 °* 
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Unit Accurately Fills 300 to 325 Cans Per Minute 


Accurate, high speed filling of liquid 
foods into cans is reported with use of 
this new 15-valve machine. Unit can 
be used for numerous liquids including 
brines, syrups, juices and light oils. 

Speeds range from 125-150 cpm. 
with No. 404x700 cans to 300-325 
cpm. with No. 202x314 cans. 

New filling principle (see sketch) 
assures uniform, preset quantity of 
product in each filling tube prior to 
its being discharged into the can. Unit 
employs an open, inner tank centered 
within the main bowl. Level of this 
tank is adjustable. It can be raised or 
lowered within the main bowl by 
simply turning a single hand wheel 
regulator. 

Valves are centered in annular sec- 
tion formed by the outer wall of the 
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inner tank and interior of main bowl. 

In operation, incoming liquid from 
the supply line is delivered to the inner 
tank. Liquid is withdrawn from the 
bottom of this tank via a pump and 
moved to the annular section. It is 
then circulated in this section until its 
level reaches the height of the inner 
bowl. Wall of the inner tank forms a 
dam over which the excess liquid falls, 
thereby leaving a constant liquid level 
in the annular section. Valves are de- 
signed so that they will fill themselves 
precisely to the liquid level in the 
annular section. 

Filling valve has three components: 
A movable piston, a stationary valve 
body and a measuring tube. Each 
valve is located beneath its measuring 
tube. While filling, the tube is closed 
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to the can by a plunger cut-off to as- 
sure a no-drip operation. Conversely, 
when discharging liquid into the can, 
the measuring tube is closed to the 
liquid contained in the filling section. 
Only a few seconds are required to re- 
move and dismantle each valve for 
cleaning purposes. 

Another design feature of the filler 
is a bankable can track which prevents 
spilling of liquid by centrifugal force 
at high speed. A “no can-no-fill” de- 
vice is also furnished. All contact parts 
are made of stainless steel and copper- 
free nickel alloys. The unit measures 
43 in. long, 85 in. wide, and 57 in. 
high to can chute and 50 in. maxi- 
mum height to top of bowl.—Canning 
Machinery Div., Food Machinery and 


Chemical Corp., San Jose, Calif. 


Retort Control System Is Highly Flexible 


Any degree of automation in re- 
torting desired by the canner can be 
attained with use of a new add-a-unit 
control system. 

It consists of a basic .controller, 
which can provide single control (tem- 
perature) or dual (temperature and 
pressure); and a subpanel to which 
units are added for any type or degree 
of control up to, and including, fully 
automatic. 

Subpanel units consist of a cook 
timer,-a cool timer, a cook selector 
and an automatic venting unit. Any 
or all of these components and their 
related solenoid valves may be added 
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as process needs develop and as greater 
degrees of control are deemed neces- 
sary and desirable. 

Adding a cook timer to subpanel 
permits operator to dial desired cook- 
ing time, the timed period starting 
when retort temperature is up to its 
pre-set value and ending by automati- 
cally closing the steam valve. 

Adding a’cook timer too, makes 
entire cycle (excluding venting on 
steam cooks) completely automatic 
for any one of the three basic types 
of cook. If desired to handle differ- 
ent types (steam, water, and steam 
cook with pressure cooling) from 
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ime control system, a cook selector 
witch is added. Lights signal prog- 
ress of cycle. 

Units are easily installed by pur- 
chaser; no special tools or skill re- 
quired. Wires are coded and ter- 
minals clearly marked.—Foxboro Co., 
Foxboro, Mass. 
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Stainless Steel Valve 
For Liquid Foods 


his new stainless steel valve is 
designed especially to meet the rigid 
service requircments of food process- 
ing. It features a rugged, compact 
steel cast body and guided precision 
cast disk. 

Designated Fig. 3151, this umon 
bonnet, inside screw, non-rinsing stem 
valve is available in 4, 3, and 1 in. 
sizes. Most exterior surfaces, with 
exception of shell cast body, are 
polished and provide a sanitary ap- 
pearance. 

Valve is designed with non-rinsing 
stem to minimize product contamina- 
tion. Large stuffing box and accurately 
machined disks and seats minimize 
possibility of leakage. Heavy wall sec- 
tions resist corrosives. Disks are cast 
in V2B, new patented, high hardness, 
gall and corrosion resistant alloy.— 
Cooper Alloy Foundry Co., Hillside, 
N. J 
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Compact Fork Truck Has Boarding-House Reach 


Narrow warehouse storage aisles are 
stated practical with use of a new elec- 
trical turning truck with forks that 
reach out to pick up or deposit load. 

Described as the truck with ““board- 
ing-house reach,” it will right-angle 
tier from any 6 ft. aisle due to its fork 
action, short length and off-set drive 
wheel with 200 deg. turning arc. Its 
forks extend 24 in. and back in a few 
second’s time. 

Unit will handle pallets of any size 
without necessitating changes in truck. 
It enables pallets to be stacked close 
together since no space is needed be- 
tween loads to accommodate the base 
forks and is termed ideal for loading 
or unloading motor trucks and box- 
cars. 


Lightweight of unit, having no 
counterweight, permits operation on 
low-capacity elevators and floors. 
Truck is designed with a 51 in. free 
lift, enabling loads to be elevated in 
low-ceiling areas, boxcars and truck 
trailers without increasing truck’s over- 
all height. 

Unit utilizes 10 x 5 load wheels 
which result in less floor and wheel 
wear. Standard 12v. battery slides in 
or out on built-in rollers for fast, easy 
changing. Knee-action swivel casters 
and larger load wheels enable truck 
to be operated without slowdown or 
uneven floors, door sills and dock 
boards. Truck has a 2,000 Ib. capacity. 
—Raymond Corp., 62 Madison St., 
Greene, N. Y. 
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Paper Carton Filler 
For Smaller Dairy 


This new paper-carton milk filler 
is designed to meet the needs of the 
smaller dairy. Called the R-1, it is 
a semi-automatic machine and can 
handle all sizes of the American Can 
type carton. 

Requiring only one operator, unit 
accurately fills 8 to 10 quarts a minute 
without waste foaming or short fills. 
Filling of thirds and half-pints is 
slightly faster. Changeover from any 
size carton to another is accomplished 
without tools and takes less than 
5 min. Closure produced by machine 
is leak-proof. Carton itself will burst 
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will leak, manufacture1 


before seal 
states. 

Cleaning of filler is fast and easy. 
There are no pockets or crevices and 
all parts allow free drainage of milk or 
water from machine. Total time for 
disassembly, wash up and reassembly 
is about 15 min. 
amined and found to be in compli- 
ance with requirements of Milk Ordi- 
nance and Code as recommended by 
U. S. Health Service and is guaran- 
teed to pass all local Board of Health 
Inspections.—Triangle Package Ma- 
chinery Co., 6637 Diversey Ave., Chi- 
cago 35. 
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All-Aluminum Highlights 
New Control Center 


This new all-aluminum, electrical 
control center is aimed specifically 
at the food field. It is particularly 
suited for use in areas where humid 
or corrosive atmospheres are a prob- 
lem. 

Notable for its clean and neat ap- 
pearance, the unit is reported 65 per- 
cent lighter than its steel and copper 


counterpart. 
Design of new control incorporates 
desirable features of conventional 


units: (1) economical use of space; 
(2) easy installation; (3) reduction 
of work hazards; (4) efficient control 
supervision. 

Individual component design sim- 
plifies maintenance. Individual units 
are removed easily; a 90 deg. turn on 
two quick fasteners is all that is neces- 
sary.—Westinghouse Electric Corp., 
401 Liberty Ave., Pittsburgh, 30, Pa. 
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Graders Employ New Fiberglas Shaker Pans 


Stability, strength and smooth, 
clean surfaces mark the new molded 
Fiberglas shaker pans now being used 
in these graders. 

High capacity size-grading of such 
diversified products as shrimp, soft 
figs, dill pickles, carrots, sprouts is 
gained with graders. Units were for- 
merly equipped with hand fitted 


shaker and drain pans. Rigid testing 
confirmed that porcelain-like surface 
of molded Fiberglas does not transfer, 
absorb or impart undesirable effects to 
product. New pans are reported to im- 
prove product handling while reduc- 
ing maintenance and _ replacement 
costs to user.—Dudley Machinery 
Corp., Mountain View, Calif. 
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Burner and Boiler Combination 


Two firms—a boiler maker and a 
burner manufacturer—have  coordi- 
nated the engineering of their respec- 
tive products so that the combination 
can be obtained as a unit. 

Boiler-burner units include both 
steam and water models, ranging in 
sizes from 39-456 h.p. for high pres- 
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sure: steam and from 1,313,000 to 
15,300,000 Btu. for 15 Ib. steam or 
30 Ib. water. All models ase available, 
equipped for 8. No. 6 or lighter 
oil, or for high or low pressure gas, or 
a combination of the two. Shifting 
fuels is fast and easy. 

While engineered as a unit, boilers 
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BUNDLING - BANDING 
MULTIPLE WRAPPING 
HIGH SPEED WRAPPING 


SCANDIA 
Manufacturers of Boller Packaging Machinery 


* 00 BELLEVILLE TURNPIKE » NORTH ARLINGTON, N. J. « 
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and burners are separately manufac- 
tured by the two companies. Boilers, 
shipped direct to job are Scotch type, 
pre-tested, equipped with all necessary 
accessories, and mounted on steel skids. 
Burners include forced draft air supply 
and all combustion controls, mounted 
and pre-wired in one central control 
cabinet. Burner controls and acces- 
sories are completely assembled and 
factory tested before shipment. 
Matching connections make it pos- 
sible to attach burner to boiler quickly 
and easily. Refractories are integrally 
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mounted at factory, cutting time and 
labor required in field to minimum. 
Forced draft burner operation elimi- 
nates need for a high stack; a small 
vent, extending above the roof, is only 
requirement. Boilers, conform to 
ASME boiler construction code, and 
are rated in accordance with code of 
Steel Boiler Institute. Burners are ap- 
proved by Underwriters’ Laboratories, 
Inc. Local service will be supplied on 
units by combined field organizations. 
—Kewanee-Ross Corp., Kewanee, IIl., 
and Petro, Cleveland 11, Ohio. 
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MOTOR-GENERATOR SET 


DC DRIVE MOTOR 


Speed Variations Controlled Electronically 


Remote, stepless speed regulation 
is provided by electronic-controlled 
variable speed drives. Designated 
Speedrangers, they are available in 
two types, GV and EV. The former 
range in size from 2 to 10 hp, the 
latter 4 to 14. 

Electronic control permits speed 
to be made responsive to signals based 
on speed, load, current, voltage, pres- 
sure, light, temperature or time. 
Three or two phase a.c. power is con- 
verted by a motor-generator set and 
bv tube type electronic rectifiers to sup- 
ply a d.c. variable speed shunt-wound 
motor. Speedrangers feature smooth 
starting, fast-stopping, a wide range 
of operating speeds, constant torque 
over entire speed range, good speed 
regulation, infinite-step speed adjust- 
ment which can be set either when 
running or stopped. 

Type GV has basic speeds of 2,400, 
1,750 and 1,150 rpm. Drive speeds 
are adjustable down to 2 of basic 
speed for continuous duty, 50 deg. 
C. and to #s of basic speed for inte: 
mittent duty. 


Control is provided by knob rota- 
tion at a small (3 x 6} in.) compact 
operator’s station. A control cabinet 
contains the tube rectifiers, motor 
starter (overload protected) protective 
relays and other electronic elements. 

Motor-generator set and d. c. drive 
motor are standard, open, drip-proof, 
ball-bearing construction. 

Motor-generator set, operator’s sta 
tion and control cabinet can be lo- 
cated together or separately providing 
maximum mounting flexibility in 
cases of space or weight limitations. 

Type EV are similar to GV in op- 
eration and performance except no 
motor-generator set is used. Single 
phase a.c. power is converted to d.c. 
entirely by tube type electronic recti- 
fiers. Basic speed of EV is 2,400 
rpm, adjustable down to 3} of basic 
speed for continuous duty and 1/20 
for intermittent duty. 

Optional features offered with both 
types are jogging, reversing, dynamic 
braking and special -duty cycles. 
Master Electric Co., 126-30 Davis 
Ave., Dayton, Ohio. 
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Sanitary Meat Mixer 
Has Tilting Bowl 


Fast and thorough mixing of meats 
and other foods is reported with use of 
this new machine. Ease and speed in 
loading and unloading is attained 
through the tilting action of the large 
stainless steel bowl. 

During mixing operation, bowl 
locks securely in upright position. 
New design series of stainless stecl 
paddles is stated to assure rapid and 
thorough mixing or seasoning without 
crushing. Unit, powered by a 3 hp. 
motor, has a capacity of 150 Ib— 
The Kleen-Kut Manufacturing Co., 
5501 Denison Ave., Cleveland 2. 
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Compact Flow Regulator 
Is Easily Maintained 


Dependable control is provided by 
this new, automatic flow regulator. 
Unit is compact, simple in design. 

Easily maintained, the unit can be 
screwed directly into a pipeline. It 
maintains a pre-set flow rate despite 
changes in stream pressure. Requir 
ing no outside source of energy, it is 
operated entirely by liquid passing 
through. 

Regulator is adaptable to in-line or 
to panel mounting (dial and capacity 
regulating knob in front, with rear 
mounting of controller body). Spring 
loaded, it can be mounted in any atti- 
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HOW PILLSBURY CONTROLS DUST 
IN CAKE MIX PLANT... 


LAY engineers in collaboration with Pillsbury 
engineers designed, engineered and installed the 
compact, efficient and economical dust control 
systems in the Pillsbury cake mix plant at Ham- 
ilton, Ohio. Space and head-room were ata 


premium in this modern, one story plant and as 


cau be seen in the photos the equipment was 


waaced lo Consume a minimum amount of space. 


wo unhoused DAY AC” (reverse jet, auto 
s) Dust Pilters (photo 
return to the work space the a} 
AY Kxhauster 


DAY “AC” Filters provide filtering efficiencies 
ip to 99.99--%. The doubie DAY Exhauster 
photo left) controls all of the dust from the 
bins, dump hoppers, mixers and other points 
where dust is created. 

With DAY “AC” Filters ail of the dust control 
equipment can be kept within the plant. This 
eliminated the need for placing equipment on 

rf iting in a neater looking building. 
Separators with rotary 
above) are used as pri- 
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tude. Direct manual, and remote 
pneumatic setting arrangements are 
freely interchangeable. 

The 4, 1 and 2 in. sizes in which 
unit is readily available can handle 
flow ranges of 0.5 to 5, 1.0 to 15, and 
6 to 80 gpm., respectively. A true 
percentage-type scale is furnished as 
well as a specific gravity correction 
factor tag when liquids other than 
water are being metered. 

Reproductability of flow rates with 
a given dial setting will be at least as 
good as plus or minus 3 percent over 
a pressure-drop range of 5 to 125 psi. 

New controller, maintains constant 
flow rate by maintaining constant 
pressure differential. Unit is designed 
to operate at a pressure loss across 
valve of 5 psi. But it can be adapted 
to low-pressure-drop service simply by 
removing one of its two springs. Stand- 
ard size models with screw-thread pro- 
visions for mounting are readily avail- 
able in either bronze or stainless steel. 
—Fischer & Porter Co. 17, Jackson- 
ville Road, Hatboro, Pa. 
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Lightweight Mask-Filter 
For Non-Toxic Work 


Protection against light dusts, chips 
and particles is provided by this feath- 
erweight plastic mask and _ cotton 
gauze filter. Complete unit protects 
nose, lungs, face and eyes in all types 
of light, non-toxic work. 

Filter pad consists of cotton and 
sanitary gauze treated for softness and 
is replaceable-—General _ Scientific 
Equipment Co., 2700 W. Huntingdon 
St., Philadelphia 32. 
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Sews Multi-Wall Bags at One or Both Ends 


This new machine sews one or both 
ends of a multi-wall bag, and produces 
a sift-proof seal by applying selvage 
tape over the sewing. 

With tape-over type of sewing, ends 
of tube are sewn first, then selvage is 

eglued and applied over stitches, form- 
ing a sift-proof seal for multi-wall 
bags used for sugar, flour, starch, and 


numerous other pulverized or finely 
ground materials. 

In use for several months, new 
Model S-3 sews bags ranging in size 
from 10x20 in. to 26x54 in. at a rate 
of 30-40 bags per min. Machine occu- 
pies a floor space of 4x9 ft. and is 36 
in high.—Potdevin Machine Co., 285 
North St., Teterboro, N. ]. 
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Overall Length Minimized 
On Powered Hand Trucks 


Compactness marks the new “Pow- 
erworker 26” line of powered hand 
trucks. Minimum overall length has 
been accomplished by reducing the 
“Jost length” to 26 in., truck being 
only 26 in. longer than the load being 
carried. 

Line includes low lift pallet and 
platform trucks in both 4,000 and 
6,000 lb. capacities; telescopic tilting 
fork trucks in base capacities of 1,500, 
2,000, 2,500 and 3,000 Ib., all at 24 
in. center line or 48 in. load length; as 
well as walk-it-or-ride tractors designed 
for either slow or high speeds. All of 
trucks in line can be ridden by opera- 
tor. 

Design features incorporated in new 
models provide maneuverability, high 
load stability, operator convenience 
and simple and quick maintenance. 

A low center of gravity for load 
stability has been obtained by plac- 
ing battery in an underslung position. 
Load stability is also furthered by use 
of a 6-in. wide, 104 in. dia. drive 
wheel. 

Feature incorporated for improved 
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operational safety is the brake, which 
operates on motor shaft, transmits its 
action through a gear reduction of 
22 to 1. Further, brake is spring ap 
plied and actuates a “deadman” 
switch that automatically throws out 
power circuit when steering handle 
is in vertical or horizontal position. 
To avoid an obstruction hazard, steer- 
ing handle automatically returns to 
vertical position when released. 
Control box and tubular bayonet 
type handle are a welded assembly 
mounted on steering handle, and pro- 
vide two speeds forward and reverse 
through defined notched positions. 
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HEST QUALITY 
ry Stainless Steel 
Valves - Pumps and Tubing... 


Compare these fitting features... 


FABRICATED FROM TOP QUALITY STAINLESS STEEL 
FULL CORROSION RESISTANCE 
ALL FITTINGS MEET OR EXCEED 3A STANDARDS 


SWEEP CONSTRUCTION — FULL FLOW — 
NO CREVICES 


CLEAN — SQUARE CUT ACME THREADS 
ACCURATE, SMOOTH FINISH BEVEL SEATS 
TRUE O.D. DIMENSIONS — POSITIVE ALIGNMENT 


ae 
we 
a 
ae 
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Be 
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These features are representative of the extra measure 
of quality you get when you standardize on TRI-CLOVER 
Stainless Steel Fittings, in sizes from 1” through 4”, 
for your sanitary lines. These same high standards of quality 
and performance apply equally well to the complete 
line of valves, pumps, tubing and specialties which 
Tri-Clover has furnished to the food, dairy, beverage 
and brewing industries for over thirty years. 


For one quality source of supply for a// your sanitary 
line requirements, be sure to specify TRI-CLOVER. 
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d pe es pages Bis es 
op Rk Ae OF eet biome 
TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEFL 
SANITARY FITTINGS. VALVES INDUSTRIAL FITTINGS AND 
PUMPS, TUBING, SPECIALTIES INDUSTRIAL PUMPS 


THE Complete LINE $154 
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Speed and direction are selected by 
a spring loaded finger-tip walking beam 
or butterfly valve built into box. It is 
not possible to direct forward and re- 
verse current simultaneously to drive 
motor. 

To provide steering ease regardless 
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of load or operating conditions, drive 
unit is supported in truck frame by an 
arrangement of wide-spaced thrust and 
radial roller bearings. 

For easy service and maintenance, 
all operating units are readily accessi- 
ble without dismantling the truck. A 
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standard, 104 x 6 x 5 in. I. D. readily 
demountable tire is used for drive 
wheel. All maintenance work can be 
done with simple mechanic's tools, 
eliminating need for hydraulic press 
fits —Clark Equipment Co., Indus- 
trial Trick Div., Battle Creek, Mich. 
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Shortened Cab-Over-Engine Tractors Permit Maximum Loads 


Maximum load opportunities under 
various state overall length laws are 
offered by a new series of shortend cab- 
over-engine highway tractors. 

«New COE design covers states with 

45 ft. length laws and those having 60 
ft. length limits. Bumper-to-back-of- 
cab length on new heavy-duty units 
now is 72 in., a reduction of 10 in. on 
present models. This design was 
achieved by using a flush radiator 
grille and squaring off back of cab 
without compromising interior cab 
space or driver comfort. 

Heavy-duty units thus affected are 
models 630-42, DF660-47, and 
1660-50, all being four-wheelers, and 
the following six-wheelers which are 
new models in the line: FW620-42 
and DFW620-47. 
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In the 20 states with 45 ft. overall 
length laws the 35 ft. trailer is the 
longest practical under the existing 
laws. While a 72 in. bumper-to-back- 
of-cab dimension is not required in 
order to pull a 35 ft. trailer in a 45 ft. 
state, it does become a requirement 
when a 24 in. sleeper compartment is 
added to the back of cab, resulting in a 
96 in. BBC dimension. This 96 in. 
dimension is maximum length that 
permits use of 35 ft. trailers within 
the 45 ft. length states. It leaves a 
2 ft. clearance between sleeper com- 
partment and trailer, giving operator 
enough turning radius for any type of 
trailer he wishes to use, including 
square nose design. 

In all western states with 60 ft. 
overall length limits, trailer combina- 
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Hinged-Apron Conveyors 
Handle Numerous Items 


This new line of piano-hinged apron 
conveyors in three pan types, four 
chain pitches and four basic assemblies 
is designed to meet a wide variety of 
carrier applications. 

Pans are interlocked at articulation 
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tions of two 24 ft. semi-trailers give 48 
ft. of trailer space, while a truck body 
of 22 ft. and a full trailer of 28 ft. 
length permits load space of 50 ft. 

Using new COE unit, the 60 ft. 
length then would be composed of 
cab, 6 ft.; space between cab and semi- 
trailer, 2 ft.; semi-trailer, 24 ft.; draw- 
bar, 4 ft.; and trailer, 24 ft. 

When using a 22 ft. body on a 
tandem-axle truck, the 72 in. BBC is 
required also to permit pulling a 28 ft. 
trailer with a 4 ft. draw-bar. 

To minimize service problems on 
heavy duty COE’s, hinged doors have 
been placed on either side of grille, 
and engine accessory locations have 
been changed to facilitate quicker serv- 
icings.—Truck & Coach Div., Gen- 
eral Motors Corp., Pontiac, Mich. 


point to provide a minimum of open- 
ing and a smooth joint, and to pre- 
vent material from seeping through. 
Tightness of hinges reduces tendency 
to wedge or pinch materials being 
conveyed, 

Because of their tight construction 
and sanitary characteristics, they can 
be used effectively for cereals and 
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Waldin V4 
Smug IS ALL MIXED UP 


Waldin Smugg makes a product we'll call foodle. 
He says foodle is a separate “industry.” Reads 
nothing but foodle articles because foodle is not 
like any other food. Isolated behind this brick wall 
of complacency, Waldin Smugg proceeds to his doom. 


Why? Because down the street Smugg’s competitor, 
Foodle Inc., has just read in Foop ENGINEERING how 
another kind of food plant — say, a chowdy processor 

has found a new way to mix continuously. Now, 
of course, foodle and chowdy are two different foods 

but they can be mixed the same way. So Foodle 
Inc. tries the chowdy mixer, Up goes quality, down 


goes cost. 


And — if his competitors pull this stunt often enough 
down, too, goes Waldin Smugg. 


Walled in by his narrow viewpoint, Smugg can’t see 
the tidal wave of engineering that is carrying new 
ideas, equipment, and materials from one kind of 
food plant to another . . . But Foop ENGINEERING’s 


editors see it — and report it. tr type) sn be ved on mrs, petra ap egg 
a. seven ete 


They reach into every kind of food plant for new 
cost-cutting, quality-boosting ideas for all. They 
help each kind of food plant use the experience of 


the others. (See graph at right.) Another —@ — Mme weed hee meats tor baby 


And Foop ENGINEERING looks outside the food indus- 
try for applicable ideas in labor relations, mainte- 
nance, electronics, materials handling, and countless 
other industrial subjects. For FE uses the unmatched 


facilities of McGraw-Hill, _industry’s “Headquarters Still another continuous miner is i ad by aan of lard, 


for Business Information.’ . 


We think we can help Waldin Smugg. If you'see him, 
tell him. If you see him in your mirror .. . look over 
your wall with Foop ENGINEERING. : 
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other food products. Also, under cer- 
tain conditions, they are well adapted 
to handling many types of coarse and 
granular materials. 

Conveyors carry materials horizon- 
tally, up and down inclines as steep as 
45 deg., and in combination of these 
paths, 

Pans are available in widths from 
12 to 48 in. They can be made in 
stecl, stainless steel, aluminum or 
other materials. 

Using flat or semi-flat pans, they 
are suitable for horizontal or slightly 
inclined runs. Pusher bars permit 
operation on steeper inclines. Deep 
bucket-type pans are used for steepest 
inclines and for handling large capac- 
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itics. Formed hinges are used on the 
smaller sizes, wekled tubular hinges 
on those having greater capacities. 

Apron line can be driven four ways: 

1. Full chain and rollers on both 
sides, for long runs, steep inclines and 
particularly heavy loads. 

2. Half chain and rollers on both 
sides, with sides of pans used as in 
side links of -chain. 

3. No chain, but with outboard 
rollers to support pans on rails. 
Sprockets engage hinged section of 
convevor. 

4. No chains and no rollers, for 
short conveyors with relatively small 
pull—Link-Belt Co., 307. N. Michi 
gan Ave., Chicago 1. 
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Portable Unit Simplifies Checking Electrical Apparatus 


Ease and accuracy in checking vari- 
ous electrical apparatus is provided 
with use of this new portable record- 
ing instrument, 

Equipment is expected to be particu- 
larly useful for checking loads on dis- 
tribution lines, verifying motor loads, 
and in detecting overloaded circuits, 
transformers, motors. 

Equipment consists of a hook-on 
current transformer, a connecting lead, 
and an inkless recording volt-ammeter. 
All three components are completely 
interchangeable with no sacrifice in 
accuracy. 

According to maker’s enginecrs, al- 
ternating current can be measured and 
recorded on both insulated and non- 
insulated conductors in circuits oper- 
ating at potentials up to 8,700v. 
This is accomplished by hooking cur- 
rent transformer around the lines and 


connecting recorder to a 120/240v. 
a.c. source. Procedure obviates neces? 
sity for production-line work interrup 
tion while load surveys are made. 

Featuring a_ self-supporting hook 
suitable for all conductors up to 2 in. 
dia., transformer provides current 
ranges from 15-750 amp, selected by a 
range-changing switch on side of in- 
strument. 

Over-all accuracy of instrument is 
3 percent of full scale value, except on 
measurements above 625 amp. On the 
750 amp. range it is 4 percent. Re- 
corder used as a_ rectifier-type volt- 
meter has accuracy of 3 percent of full 
scale on all voltage ranges. Accuracies 
are based upon sinusoidal currents at 
50-60 cycles and normal ambient tem- 
perature of 25 C. 

Equipment weighs 183 1b.—Gen- 
eral Electric Co., Schenectady 5, N. Y. 
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New Machine Saves 
Labor and Materials 


Savings in both materials and labor, 
and improved product appearance, arc 
reported with use of a new machine 
called the Exact-O-F ill. 

New unit measures, fills and seals 
sausage and other semi-viscous prod 
ucts in synthetic casings. 

Unit is a scmi-automatic machine 
which fills exact weights of product 
into continuous lengths of casing, seals 
off each length with a new aluminum 
clip and cuts the link free—all with 
one operator. It measures from 6 to 
20 oz. in one link. Machine is easy 
to clean.—Globe Co., 4000 S. Prince- 
ton Ave, Chicago. 
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FOLLOWS 
THE LOAD 


FROM 10 
TO 30 FEET 











Telescopic Mover Takes 
Load on Stepped Levels 


Time and labor are saved on short 
hauls with use of this new and im 
proved telescopic conveyer. 

Joining each other only at one uni- 
versal-type roller-bearing point, the 
10 ft telescoping sections may be 
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| How to get your sugar 
at upstairs in a hurry... 


heat or cool the sugar just the right amount 
for best results with the processes you’re using. 
And with Flo-Sweet, you get a quality-con- 
trolled sugar carefully blended to your par- 
ticular needs. Why settle for less?” 

Your Flo-Sweet Engineer is backed by the 
research and production resources of the very 
pioneers in liquid sugar. He may be able to 
help you make important savings in your own 
sugar handling methods. Why not consult him? 
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placed on irregular or stepped sur- 
faces without binding and without 
jostling conveyed materials or pack- 
ages between sections. A self-adjust- 
ing transfer bar between sections 
eases the ride of even small packages 
along the conveyor. It can be ex- 
tended with light hand pressure to 
any length from 10 to 40 ft. 

Important improvement is its easy 
fitting into vehicles which do not 
meet level of shipping dock. Flexi- 
bility of new joint permits conveyor 
to be placed on uneven or stepped 
surfaces. A single, simple height ad- 
justment of supports to maximum ex- 
pected difference in levels will suffice 
for every loading or unloading, in- 
cluding extension or collapse of sec- 
tions as stacking point advances. All 
casters on sections are in constant firm 
contact with ground. 

Telescoping at either end and ad- 
justing immediately to expanding and 
diminishing loads, on one or more 
levels, the conveyor requires no height 
regulation as it follows loading or un- 
loading point. Once adjusted for best 
gravity pitch, new conveyor needs no 
readjustments to follow stacking and 
unstacking pattern in storerooms, plat- 
forms, or within cars or trucks. 

Two types of load-bearing surface 
are provided: roller type, for heavy 
or unpredictably-shaped goods, and 
skate-wheel type, for moving cartons 
and other readily-stacked packages.— 
Wilkie Co., 5520 Arch St., Philadel- 
phia 39. 
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Power Up, Size Down 
In New Motor Line 


More power in a smaller package 
keynotes a new line of electric motors 
in open drip-proof, totally-enclosed 
fan-cooled and explosion-proof types 
in ratings up to and including 40 lip. 
at 3,600 rpm. 

Units are built in accordance with 
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new NEMA frame size standards and 
are presently available. 

Added notable features are: Mod- 
em styling; improved _ ventilation; 
greater protection; a new conduit box 
arrangement; new bearing construc- 
tion, and more versatile mounting. 

Styling emphasizes clean-looking 
and well-proportioned motors with- 
out sacrificing functionalism to appear- 
ance. Savings in weight have been 
effected through reduction in size and 
bulk of cast iron housing and motor 
bearing brackets at same time retain- 
ing mechanical strength. 

Bearings and shafts have been se- 
lected for long life and better over- 
load capacities for V-belt drives. In 
motors of all sizes, special effort has 
been made to use bearings easily ob- 
tainable from local stock, assuring 
customer of prompt replacement. 

Bearings are factory lubricated with 
ample grease storage reservoir. In nor- 
mal usage they will give years of satis- 
factory service without maintenance 
or attention. Grease fittings can be 
supplied, if desired. Seals have been 
improved to prevent grease leaking 
out along motor shaft. 

Back-end bearings are locked in 


place by a cap. Locknuts on motor 
shafts minimize possible end_ play. 

New motors in open, drip-proot 
construction now have “single and 
ventilation.” Cooling air enters at 
one end, passes through motor, exits 
at opposite end. ‘This eliminates 
ventilation opening in housing and 
provides a well-enclosed motor suit- 
able for any mounting position. 

Conduit box arrangement is new. 
Both open and enclosed motors have 
a new-type split-condit box that sep- 
arates into halves for easy electrical 
connection.» A_ spacer inside box 
provides permanent and __ positive 
identification of various leads. 

A new, alternate conduit arrange- 
ment for the open, drip-proof motor 
permits omission of box entirely where 
motor must be used in crowded quar- 
ters. 

Open motors are considerably more 
drip-proof than previous units and are 
also much better protected. Stator 
housing in both enclosures are long 
enough to protect coil ends from 
damage during manufacture and when 
motor is disassembled for inspection 
or maintenance. — Louis Allis Co., 
Milwaukee 7. 
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Link is beveled for 
extreme flexibility. 
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_- T-screw is made for strength and 
-7° — for easy coupling and uncoupling. 
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i geeererer to resist belt wear. 


fal TD)" www ww Individual link is designed 


Stud is anchored permanently in 


the link for added durability. 


for greater strength. 








Adjustable V-Belts Are Easy to Couple and Uncouple 


Simplicity of coupling and un- 
coupling mark new adjustable v-belts 
for D and E drives. 

Known as TD and TE, belts are 
made of plys of treated high-tensile 
strength canvas duck, joined by riveted 
studs with removable cup-washers and 
T-screws. Construction gives strength 
and durability at all key points yet en- 


ables belts to be coupled and un- 
coupled easily. 

Belts are said to provide maximum 
flexibility to last longer, run cooler and 
smoother. Two types are available: 
regular rubber coated for general serv- 
ice and oil-proof for oily and high 
temperature drives——Manheim Mfg. 
Belting Co., Manheim, Pa. 
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Mister, you're surrounded by things containing diato- 
mite, or which were filtered by it. That beer you're 
delivering owes its brilliance and clarity to diatomite 
filtration. The paint on your truck has likely been 
extended with diatomite. Your battery may have diato- 
mite as a filler in the case or separators. And diatomite 
helped in several ways to produce the oil which 
lubricates your truck motor. 

In any of these cases, mister, it’s a better-than-even 
bet that the diatomite used bore the name DICALITE — 
because DICALITE is top-quality diatomite, processed 
for many uses to the highest quality standards ever 
established. Food processors use DICALITE filteraids to 











Write to Dicalite 






Division, Great Lakes Carbon 
Corporation, 614 So. Flower St., 
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“Diatomite 


you say= 


where? 






produce sugar, shortening, salad oils, jellies and other 
good things on the shelves of that market. DICALITE 


plays a vital role in producing streptomycin and other 
antibiotics, vitamins and other pharmaceuticals. The 
dry-cleaner uses DICALITE products to keep his clean- 
ing solvent clear and active ... there’s DICALITE in the 
magazine pages on the news stand and in those beer 
cartons — and perhaps even in the asphalt under your 
feet and in the concrete of the building. 

So varied are the uses of this versatile material, 
nobody yet knows them all. If you’d like to learn more, 
let us send you a bulletin on DICALITE filteraids, fillers, 
insulation, or other aids to industry. 





Los Angeles 17, California 






7 
GREAT LAKES 


tealile 


DIATOMACEOUS MATERIALS 


NEW YORK 17 * CHICAGO 1 * LOS ANGELES 17 


For more information, use coupon on page 179, 


FOOD ENGINEERING, MARCH, 1954 














New Equipment & Supplies 


















Spout 


Filled Drum 


Roller Take Away 
Conveyor 


Device 





Electrically 
Operoted Valve 


Platform Type 
Dial Scale 











.+—Chart 
[9] Recorder 


2 Weight 
Selector 





























=a 





SS. 











Roller Feed 
Conveyor 











Finer process control in weighing 
and filling operations is provided with 
use of a new system which incor- 
porates automatic-tare-weighing. Based 
upon an advanced type of instrumenta- 
tion, system minimizes overages and 
underages. 

In operation, a drum, can, cylinder 
or box is automatically tared and then 
filled with product until a selected 
weight is reached. Precise weight of 
product in container is then recorded 
or printed for permanent record. 

Containers may be fed to weighing 
platform manually or by an automatic 
indexing system. Automatic controls 
govern all phases of weighing process. 
Taring is accomplished instantanc- 
ously by instruments fitted to scale. 
System is fast, consistent, and elimi- 
nates human error. 

Error in the scale accuracy is less 
than 0.1 percent. Product is weighed 
in shipping container and not in a 
weigh hopper, where liquids in_par- 
ticular could cling to walls. In effect, 
container here serves as a_ weigh 
hopper. 

Over-under control may be applied, 
if required. With this control, proc- 
ess would automatically shut down 
when an average or underage occurred. 
In any event, a permanent record of 
weighings is given to customer to as- 
sure him that he is getting no under- 
age. 

Key items in taring process are 
precise’ fransducers. Used to cancel 
the unbalance in an electrical cir- 
cuit created by weight of empty con- 
tainers, these transducers consist 
of a military-type synchro-mechanism 
adapted for commercial use. 

System is comprised of following 
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System Incorporates Automatic Tare-Weighing 


pieces of equipment: Weighing plat- 
form, scale dial, console instrument 
panel, and transducer mechanism that 
is mounted on scale dial. 

Printer or recorder may be located 
on console, at weighing installation or 
any place else in plant. Console would 
also contain control buttons, relay 
switches and signal lights. System has 
an automatic alarm system that shuts 
down operation in whole or in part 
when anything goes wrong.—Richard- 
son Scale Co., Van Houten Ave., Clif- 
ton, N. J. 
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Clear, Twin-Shell Blender 
For Laboratory Studies 


This pint size twin-shell blender has 
been developed to meet the demand 
for a small scale laboratory model. 
New model accommodates two small 
blenders in a yoke which can be inter- 
changeably mounted in the standard 
4 and 8 qt. frame. 

Blender shells are made of heavy, 
transparent Lucite in load capacities 
of 1, 2 and 4 pt. with dust and water 
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tight, quick-opening cover plates fo1 
easy cleaning. They can be quickly re 
moved from yoke by loosening a 
thumb screw. Blending action is so 
gentle that highly abrasive materials 
will not mar surface.—Patterson 
Kelley Co., Inc., 371 Warren St., 
East Stroudsburg, Pa. 
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Mast-Cylinder Assembly 
Ups Truck’s Free Lift 


Unusually high free lift before in 
creasing the overall lowered height 
of the truck is provided with this 
mast and lifting cylinder assembly. 

Originally developed for installation 
on larger capacity units, it is now 
available also on all three capacities of 
maker’s Model LT-35 trucks. As 
sembly expedites high stacking of 
heavy loads in low headroom areas 
and is interchangeable with standard 
masts. Mast can be furnished at 
extra cost as original equipment on 
any LT-35 unit. Lifts available range 
up to 160 in. with 81% in. free lift 

On Model 480-P, illustrated above, 
mast with 106 in. lift provides 544 
in. free lift before increasing overall 
lowered height of 73 in.—-Towmotor 
Corp., 1226 FE. 152nd St., Cleveland 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service postcard—page 179, Then sign 
at the bottom and mail. 

For your convenience, too, items 
in this department are listed and keyed 
in the Reader Service Section. 
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IN THIS DEHYDRATION PROCESS—TIME’S DOWN, 
EFFICIENCY’S UP... with SK BAROMETRIC M-J* CONDENSERS 

















~ 
' 

SK Barometric Multi-Jet Condenser, 
Fig. 591. Simplicity of construction 
| and operation reduces mainte- 
| nance to an absolute minimum. 
Water Inlet 

| 

7 
Discharge 

| 


Fourteen SK Barometric M-J Condensers 
increase the efficiency and cut the time 
required to dehydrate fish at the Portland 
and Rockland Plants of Marine Products, 
Incorporated. Raw fish are dehydrated 
into fish meal for use in poultry feeds 
and dog food. Fish meal is rich in pro- 


teins, vitamins and minerals. 


SK Barometric M-] Condensers have 
replaced mechanical pumps formerly 
used by the company for this purpose. 
Besides being less expensive to operate 
and maintain, SK Condensers are 
able to maintain higher and more 


uniform vacuum. 


Each SK unit condenses about 7000 lbs. 
of water vapor from dehydrating evapo- 
rators over a four-hour cycle and main- 
tains a steady vacuum of 26" to 28" Hg. 


Two of the principal advantages of the 


*Multi- Jet Tipe 
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SK Barometric M-J Condensers great- 
ly increase the operating efficiency 
of Fish Dryers at the Rockland Plant 
of Marine Products, Incorporated. 


Barometric Condenser arrangement lie 
in the discharge by gravity of the injec- 
tion water through the tail pipe and 
the handling of non-condensables with- 


out necessitating a removal pump. 


In operation, condensing water is 
delivered into the nozzle case and passes 
through the nozzles which are accurately 
designed to handle a specified quantity 
of water at a desired pressure and 
vacuum. The water jets are directed into 


the tail throat where they unite to form 









| 





Air and vapors, entering 


a single jet. 
the condenser chamber through the side 
inlet, come in contact with the con- 
verging water jets and are entrained by 
the jet action and discharged with the 


condensed steam to atmosphere. 

These particular condensers are made 
of cast iron and are equipped with monel 
nozzles and tail pieces. 

For complete information on all types 
of SK Multi-Jet Condensers, request 
Bulletin 5AA. 


Manufacturing Engineers 
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Efficient hauling of bulk citrus 
fruit, particularly in the Florida area, 
is reported with employment of this 
new trailer. 

New design is basically same type 
which maker has found highly success- 
ful in grain hauling operations. It can 
be secured in any standard length, 34 
ft. being most popular. Usual body 
height supplied is 52 in., although this 
is available anywhere from 47-56 in. 


New Chemicals 








Where supply space is limited, use 
of new Dual-Pak’d products instead of 
conventional plywood containers will 
effect a saving of 40 percent in re- 
quired storage room. 

Photo shows outside container of 
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Bulk Trailers For Citrus Fruits 


Optional linings and floors are pro- 
vided for unit which may be either 
mounted on gravity-tandem or Nuway 
tandem suspensions. Rear gate is also 
located and dimensioned to customer 
specifications. Trailers are immedi- 
ately available in 33, 34, and 35 ft. 
lengths at Jacksonville, and Orlando, 
I'la., agencies of —Fruehauf Trailer 
Co., 10940 Harper Ave., Detroit 32, 
Mich. 
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new package. Each case holds three 
Dual-Paks. Each Dual-Pak consists of 
a waterproof, plastic bag inside a 
sturdy, three-color, corrugated carton. 
Plastic bag keeps product “factory 
fresh” and may be repeatedly opened 
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“and tightly closed until the 20 or 25 


- 


lb. of santitizing product it contains 
is completely used. Dual-Paks are now 
available and contain Neosuds, Salute, 
F-100 and Steri-Chlor.—W yandotte 
Chemicals Corp., Wyandotte, Mich. 
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Improved Resin Cement 
Resists Acids, Alkalies 


Complete resistance to alkalies, 
acids, solvents and salts at tempera- 
tures up to 375 deg. F. is reported for 
an improved resin cement. Product 
is stated to have excellent rheological 
properties which minimize construc- 
tion delays. Mortar does not tend to 
run out of joints and can be used on 
vertical and ceiling work without diffi- 
culty. 

When measured by _ tentative 
A.S.T.M. methods, mortar has longer 
than usual working times and will set 
fairly rapidly to a dense solid through- 
out a temperature range of 40-100 deg. 
F.—Atlas Mineral Products Co., 
Mertztown, Pa., and Houston 20. 
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New Product Extends 
Cooking Oil Life 


Increased life of cooking oils is 
reported with use of a new product 
called Anco-X. New aid incorporates 
both anti-oxidant and _anti-foam 
agents. 

Anti-foam agents in new product 
are reported to permit heavier cook- 
ing loads, decrease fire hazard from 
boil over by preventing foaming, ex- 
tend cooking oil life and result in 
more even browning. In use, a 6 oz. 
bottle is reported to service a 50 Ib. 
capacity fryer for approximately a 
month of normal operation.—L. A. 
Antle Co., Inc., Atlanta, Ga. 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress 





Stingy FDA Budget Stymies Progress on Standards 


Progress has been stymied in the important man- 
datory federal food standards program. 

The reason? Inadequate funds! 

Little is being done to complete the work on 
new standards in the making. Worse, procedures 
for amending existing standards to keep them 
abreast of developments have virtually halted. 

To finance its whole enforcement program—ex 
cluding self-supporting certification activities—the 
Food & Drug Administration received only $5,- 
200,000 for the current fiscal vear, which ends 
June 30. 

Therefore FDA has been forced to reduce the 
personnel engaged in research on standards and to 
cut the legal staff. As of mid-January, only one part 
time Hearing Officer remained. 

First call on the slim funds naturally goes to 
Food & Drug public health protection activities. 
The guard must be maintained against harmful 
adulteration of foods and against unsanitary condi 
tions in food factories. 

Food manufacturers do not want the protective 
measures curtailed. But neither do they want to 
see the standards program bogged down. 

Still in the mill are several standards important 
to the industry and to the public. More are in 
formative stages, thanks to a great amount of time, 
effort, and money on the part of the industry. 

Take canned foods for example. Caught in the 
stage of incompletion are standards of fill for canned 
corn; standards of identity, quality, and fill for 
canned pineapple; and the pending application to 
amend the catsup standard. 

Important as it is to have standards for the good 
of the industry and the consumers, alteration of 
existing standards often is of greater import. The 


public will be denied worthwhile improvements in 
foods unless the standards can be changed. 

But it seems that the federal budget makers are 
unaware of the folly of underfinancing FDA. Or 
they are pinching pennies where they will get the 
léast howl. 

So its time for food and consumer organizations, 
and leading food firms, to speak up in FDA’s behalf. 

Thirty percent of consumer expenditures go for 
food—or 67 billion dollars annually. The budget 
for FDA amounts to less than eight thousandths of 
one percent of the food bill. That seems to be a 
pretty picayune price to pay for protecting and im- 
proving the diet of the nation. 

In fact, it’s a ridiculous situation in view of 
government expenditure of millions of consumer 
tax dollars by the month to support food prices 
bevond their economic level. 

Until more money is allotted to KDA—and it 
may be a long wait—food manufacturers should con- 
sider two ways around the standards roadblock. 

The first is the experimental marketing of foods 
not conforming to existing standards, permitted 
under the law. 

The second is the relaxing of standards pro- 
cedures under the Hale bill, which it is hoped will 
be passed soon. This bill provides that a mandatory 
food standard may be issued, amended, or even 
repealed without a public hearing—where there is 
no controversial issue. 

If all companies concerned refrain from creating 
controversies to gain a competitive advantage, there 
is real hope for aid-from the Hale bill. 

But only adequate funds for FDA will remove 
from the path of food progress the quagmire of 
inaction on standards. 


Pesticide Bill Points Up Processor Problem 


Indications are that the revised Miller pesticide 
bill will soon become a law. 

This bill limits the application of the control 
measures to raw agricultural commodities. And no 
pesticide which leaves a residue will be used unless 
a tolerance has been established. 

What does this mean to food processors using 
the raw materials? The Food, Drug & Cosmetic 
Act provides that a food is adulterated if it contains 
anv poisonous or deleterious substance which may 
make it injurious to health. 

It also provides for the establishment of toler 
ances for substances which cannot be avoided. 

However, no such tolerances have been issued. 
And this puts the processor on a bit of a spot. So 
it is anticipated that a processed product will be 
considered within the law if it contains no more 
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pesticide than the amount permitted on the raw 
material used—when removal of the chemical is 
impracticable. And wise processors will ask for 
guarantees from growers that sprav-residue tolerances 
have not been exceeded. 

But regardless of the law, no food processor will 
be happy about a product containing carryover 
pesticide. Most certainly his customers won't like it. 

Which means that much more consideration and 
research should be devoted to means of removing 
residues from raw materials. 

Although the amount of bug poison in a food be 
not dangerous—even on a cumulative basis—such 
material is anything but nutritious. And the more 
researchers learn about nutrition, the greater is the 
evidence that even traces of substances in the diet 
are of real biological significance. 

FOOD 
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only a brief idea of the scope of lab- 
oratory operations, it does imply that 
most of this work is conducted at daily 
pace on a routine basis. Hence, the 
real task of the quality supervisor (ra- 
ther than spinning red tape around 
a smoothly running lab force under 
competent control of the chief chem- 
ist) is to find out what is wrong 
whenever a deviation from quality- 
limits is turned up by routine. 

Following up on such deviations and 
correcting for them can involve a 
variety of actions. So to frame the job 
properly, let us consider a typical day 
and its “case-histories”’: 

About the first check confronting 
the quality supervisor in the morn- 
ing is a call at the Finished Products 
Laboratory to be sure that salad oil 
to be packed is up to standard. At 
the same time, prior day’s product is 
viewed to note if it fell within correct 
consistency limits. And if, for ex- 
ample, a shortening is found too hard, 
then the process department is called 
and advised to lower its melting end- 
point from hydrogenation. 

A call may then come in mid-morn- 
ing to the effect that the taste panel 
has found an “off” flavor of some 
sort in, say, a margarine oil. This en- 
tails going over the records of the 
deodorizer with the process supervisor 
to try to spot the trouble. Usuallv 
vacuum or steam is at fault. This is 
corrected, and the oil is, of course, re- 
processed. 

Before lunch the Refining & Bleach- 
ing Laboratory indicates that color 
is too high in oil going to the winter- 
izer. This is immediately reviewed 
over the records with the process super- 
visor. In this case all data indicates 
that sufficient bleaching was done and 
that the refining was removing the 
correct amount of color. Accordingly, 
instructions go out to change grades 
of crude oil to meet the specified color 
limit for winterizer oil. 

In early afternoon the Finished 
Products Laboratory reports impurities 
in the salt to be used in margarine 
emulsion. This batch is automatically 
rejected and the quality supervisor gets 
into action to expedite a properly pure 
replacement salt batch. 

Just before “quitting time” the Fin- 
ished Products Lab advises that there 
are small streaks in the latest run of 
margarine. This smacks of possible 
formula trouble, so first check is with 
the emulsion operator to be sure that 
he is following—“by the numbers”— 
procedure outlined in Standard Oper- 
ating Methods. An error, seemingly 
innocuous to the operator, is thus cor- 
rected and the below-standard mar- 
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THIS EMBLEM IDENTIFIES 
EXTRA DEPENDABLE 
INDUSTRIAL MACHINERY 


The red power spot on industrial machinery 
means “Powered by Electro Dynamic.” Such 
machinery relies with confidence on the extra 
dependability of Electro Dynamic motors, the 
proven industrial motors which give indus- 
trial equipment extra dependable operation. 


Conclusive evidence of the extra dependabil- 
ity of Electro Dynamic motors is now revealed 
in the new candid report “MOTOR SHOW- 
DOWN”. The revealing proof is found in com- 
parative tests* conducted in accordance with 
A.LE.E. standards. Don’t miss your copy! 
Send the coupon below today. 












*Tests certified by J. Arthur Balmford, 
Professor of Electrical Engineering at 
a leading Eastern university. 


ECTRO 
xtra 
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special purpose. ependable motors 
N.E.M.A. standards. 


ELECTRO DYNAMIC .- Division of General Dynamics Corporation 
149 Avenue A, Bayonne, New Jersey 

















re STOR SHOW. a 
DOWN” and the new COMPANY. 
catalog of Electro Dy- 
namic industrial motors, ADDRESS 
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Skeptical strong man makes 
Patapar underwater test 


An easier way to test the high wet- 
strength of Patapar Vegetable Parch- 
ment is to place only the Patapar 
underwater. Soak it for hours and 
hours —even boil it. Patapar will keep 
its amazing wet-strength. 
Resists grease, too 

If grease is a problem, Patapar has the 
answer for that, too. It resists penetra- 
tion of fats, grease and oils — a quality 
that makes it ideal as a food wrapper 
and for many other uses. In addition 
Patapar is NON-TOXIC. 

How business is using Patapar 
Patapar is produc ed in different types 
or Variations that meet all sorts of 
exacting requirements. Some of its 


anal RCHMENT ; 
| pATERSON PA 
; Pa PAPER COMPANY = 
par: ; Bristol, Pennsylvan'® ’ 
: vast Plant: : ‘ 


Vegetable Parchment 


HI-WET-STRENGTH - GREASE-RESISTING 


diversified uses: wrappers for butter, 
poultry, margarine, ham, bacon, cheese 
and other moist foods; milk can gas- 
kets: rubber releasing separators; 
white print translucent masters for 
direct print machines; dialyzing mem- 
branes: in hospitals for wrapping ar- 
ticles to be sterilized in live steam. It is 
furnished in rolls or sheets, plain or 
beautifully printed with colorful 


> o 
de signs. 


In your business perhaps there is a 
job that could be done better with 
Patapar. Tell us about it, and we will 
send information and testing samples 
of the type of Patapar we recommend. 
Write today. 


Vest Ce t roe 
' : street, San Frances 
+ 340 Bryant * cal at 
. ic New ork, ri 
Sales Offices I # 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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garine lot accordingly is then rejected. 

But actually, it is never “quitting 
time” on this interesting job. 

For one thing, more efficient quality 
supervision—or faster, more precise 
trouble-shooting in the plant—relies 
on keeping abreast of the latest tech- 
nical thinking in the industry. So the 
various technical journals are very 
much in the “must” reading category. 
Also, faithful attendance at American 
Oil Chemists’ Society meetings is in 
order. 

Even more imperative is the need 
to be completely aware of the latest 
desires of Mrs. Tucker’s customers— 
for in the last analysis it is the quality 
supervisor's prime mission to bridge 
the gap between what buyers per- 
sonally want and the large-scale, im- 
personal methods of the production 
floor. 


End (Resume reading on page 66) 


What Inspectors Can‘t Do 
(Letters to the Editor) 
—Continued from page 59 





United States v. 75 Cases, 54 F. 
Supp. 641 (D. C. Md. 1944)] the 
court merely decided that the de- 
fendant had given specific consent 
to an inspection and to the taking of 
photographs. There was no discussion 
by the court on whether the right 
to inspect included the right to take 
photographs. 

If anything, this case can be utilized 
for the theory that the right to inspect 
does not include the right to take 
photographs, since the court found 
as a fact that the food operator had 
specifically consented both to the in- 
spection and to the taking of photo- 
graphs. 

And if photographing is included 
within the purview of an inspection, 
why was it necessary for the court 
to find that two consents were neces- 
sary instead of merely one? 

In the present state of the law, 
with no Appellate decision available 
on the subject, food plant operators 
should be advised that there is a grave 
doubt concerning the power of Food 
& Drug men to photograph different 
portions of their plant during a rou- 
tine inspection. The operator should 
then decide, after consultation with 
his attorney, whether he will or will 
not permit photographs. 

Without this knowledge at his dis- 
posal, a food plant operator will usually 
permit the taking of photographs as 
part of a routine inspection. If the 
case reaches the courts and the food 
plant operator then wished to assert 
his rights in order to avoid a possible 
jail sentence, the government will in- 
variably argue that he waived his 
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rights by not objecting at the time 
the photographs were taken. 

In other words, if the food plant 
operator does not desire to permit 
the taking of photographs, the objec- 
tion must be raised at the time the 
Food & Drug men are in his plant. 

Mr. Holmes is correct in asserting 
that the Food & Drug men make good 
use of photographs against a tood 
plant operator in a court case. How- 
ever... in the present state of the 
law, it is discretionary with them as 
to whether they will or will not per- 
mit the taking of photographs, and 
they should be further advised that 
any such photographs may be later 
utilized against them in criminal pro- 
ceedings. 

The writer has not in this letter ex- 
pressed any opinion as to whether a 
food plant operator doing business in 
a non-corporate form must allow an in- 
spection under the 1953 amendment 
to the law, or whether he has a right, 
under the Fourth Amendment of the 
Federal Constitution, to refuse any 
access to the plant by a Food & Drug 
man in the absence of a search war- 
rant. 

This is a highly complex subject as 
is evidenced by the majority and 
minority reports by the House Com- 
mittee on Interstate & Foreign Com- 
merce. The writer, in an article to 
be published, has analyzed all the 
available material. Ultimately, the 
question will have to be decided by 
the United States Supreme Court.— 
Joseph Winston, Law Offices, Ridge- 
wood, N. Y. 


Author Replies to Comment 
(Letters to the Editor) 
—Continued from page 59 





operate a sanitary plant, rathet than 
think up all of the restrictive measures 
which might be legally possible. 

If an injustice is ever done, for con- 
ceivably one can occur, then there 
will be ample opportunity to dream 
up legal technicalities through which 
such an injustice can be remedied. 

Mr. Winston makes a good point 
in the fact that once a manufacturer 
does permit an action stich as taking 
of photographs during the course of 
an inspection, he probably has no re- 
course later in the courts. 

However, it was not the purpose of 
my recent article to discuss the re- 
courses which manufacturers might 
have at court, but rather what they 
are to expect from a Food & Drug 
inspection. F&DA inspectors, just as 
individuals in other organizations, vary 
in knowledge, training, and ability. 

The situations outlined in the 
writer's article are such that it is 
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hoped the entire field has been cov- 
ered from the viewpoint of what can 
be expected from the most efficient 
and best informed inspector. In other 
words, these are the situations that 
the food manufacturer is expected to 
study in order to prepare a program of 
preventive sanitation to prevent con- 
ditions serious enough to cause regu- 
latory action.—Edward L. Holmes, Ex- 
ecutive Director, American Sanitation 
Institute, St. Louis, Mo. 
End (Resume reading on page 60) 


Enzyme Tablets 
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the finished loaf has a smoother shred 
and is more uniform in shape. 

Up until the introduction of fungal 
enzymes, bakers had used disastatic 
malt as their chief source of enzymes. 
However, diastatic malt essentially 
contains the diastase or amylase factor, 
with no standardized protease. 

Amylase and protease occur nat- 
urally in wheat flour, but a number of 
factors have been responsible for their 
deficiency in wheat—particularly dur- 
ing the past decade. One reason for 
it is the present method of harvesting 
wheat with the combine. Years ago, 
wheats had more amylase and protease 
when they were harvested with a 
binder and then permitted to stand in 
the shock and stack for a month or so. 
Also, new wheat varieties have devel- 
oped tougher gluten, which is more 
dificult to mix and then handle 
through the automatic dough divid- 
ers, rounders, and molders. 

Supplementing the natural protease 
in flour with additional protease has 
helped a great deal. 

The miller has done a great deal to 
supplement the natural enzyme de- 
ficiency in flour by adding a small 
amount of specially-treated germinated 
wheat, which contains a high concen- 
tration of diastatic enzymes but not 
any appreciable standardized quantity 
of protease enzymes. The miller can- 
not safely add all the diastase needed 
by the baker. The type of bread, for- 
mula, and process actually determine 
the optimum amount of needed en- 
zymes. Thus, the final enzyme adjust- 
ment is left to the baker. 


Now Come the Fungals 


Fungal enzymes have been available 
in dilute powder form for several years. 
Only recently have they been available 
in convenient, individual, concentrated 
tablet form—one amylase and the 
other protease. Usually, only one to 
two of these tablets are needed for 
cach 100 Ib. of flour. Most diluted 
powdered fungal enzymes contain 
amylase and protease in a fixed propor- 
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Is 
Contamination 
(ouging your 
Production? 
— 


Despite the strictest sanitation 
measures, foods being processed 
are constantly attacked by air- 
borne bacteria and mold. Gain- 
ing a foothold, these invisible 
demons cause contamination. 
And even the slightest degree of 
contamination costs you lost pro- 
duction due to scrapping, waste, 
and rejects. Quality and flavor 
are impaired, and even custom- 
ers can be lost. Yet many food 
processors have solved this pro- 
duction problem simply and 
effectively, by reducing contami- 
nation with WESTINGHOUSE 
STERILAMPS. 


WESTINGHOUSE STERILAMPS are 
being used successfully in many 
industries where contamination 
due to airborne bacteria or mold 
WAS a production problem. In 
just a few minutes, you can find 
out for yourself how WesTING- 
HOUSE STERILAMPS fit your spe- 
cific needs. 





WESTINGHOUSE LAMP DIVISION 
Dept. FE3, Bloomfield, N. J. 


Without cost or obligation, I would like 
to know more about how Westinghouse 
Sterilamps help control contamination. 


NAME 





(please print) 


COMPANY. 





ADDRESS. 
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you CAN BE SURE...1F ITS 


Westinghouse 
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@ Stock pots of freshly cleaned vegetables being placed on “Zig- 
Zag” Conveyor racks for trip to straining and cooking department. 


\l € 


How | 


Lag ‘Sidi 


< Raises vegetables... 
and lowers costs! 


Moving vegetables from stage to 
stage during processing can put a 
heavy load on manpower and pro- 
duction costs. Beechnut Packing 
Company has solved the prob- 
lem in its plant at Canajoharie, 
N. Y., by the use of a ‘‘Zig-Zag”’ 
Continuous Power Conveyor. 
Manual handling of vegetables, 
from washing to straining and 
cooking is reduced to a minimum 


as “‘Zig-Zag’’ carries loaded con- 
tainers between processing stages. 

Lowering of production costs is 
one of the best safeguards against 
the pressure of competition, and 
“Zig-Zag”? may be the answer to 
your problems. Why not find out? 
A Richards-Wilcox conveyor en- 
gineer will gladly arrange consul- 
tation without obligation. Write 
for complete details. 


@ Left, conveyor shaft 
built on exterior of 
Beechnut plant. Stock 
pots travel through 
roof of ground floor 
and are raised to 
fourth-floor level of 
straining and cooking 
department. 


@ Right, entry of con- 
veyor into straining 
and cooking depart- 
ment. Note how flex- 
ing arm of conveyor 
pendant permits sharp- 
angle rise drop of stock 
pots. 


Richards-Wilcox Mfg. Co. 


SLIDING DOOR HANGERS & TRACK + FIRE 
DOORS & FIXTURES + GARAGE DOORS & EQuIP. 
MENT + INDUSTRIAL CONVEYORS & CRANES 
+ SCHOOL WARDROBES & PARTITIONS + 
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tion, and the amount of either enzyme 
going into a dough can only be 
changed by varying both. 

Separate amylase and protease tab- 
lets now make it possible for the baker 
to conveniently vary either of these 
essential enzymes to his own require- 
ments. For example, if the baker is 
using 100% Southwestern winter 
wheat flour (which often has a soft 
mellow type of gluten), he would find 
less protease required than if he were 
using a stronger gluten spring wheat 
flour. On the other hand, require- 
ments for additional amylase may be 
the same with cither of these flours. 

The baker using either type of flour, 
or a blend of them, can very easily ad- 
just the amount of protease supple- 
mentation required by adding tablets. 
This flexibility is an important benefit 
in production, 

After comprehensive use of these 
tablets, it has been observed that there 
is more frequent need for adjusting 
the amount of protease than amylase. 

To help the baker arrive at the 
proper level of amylase and protease, 
the maker of the tablets has prepared 
a simple, but comprehensive chart. 
Where amylase and protease require- 
ments are unknown, the baker should 
first use 2 amylase tablets per 100 Ib. 
of flour in the dough formula. In sub- 
sequent doughs, he should gradually 
substitute 1, 2, or 3 protease tablets 
(depending upon the size of the 
dough) for an equal number of amyl- 
ase tablets (as shown in the table). 

Tests should be run on only one 
or two doughs each day, with the 
baker following through by observing 
the mixing time to clean-up point, the 
mellowness or pliability of the dough, 
and the effect on the finished bread. 
As protease tablets are gradually in- 
creased, he will observe an increasingly 
more mellow and pliable dough. As 
soon as the dough becomes too soft 
for best handling, he will know that 
the optimum level has been exceeded. 
Then he can adjust the next dough ac- 
cordingly. With this procedure, he 
can arrive at the optimum protease 
level safely and accurately. 

Protease tablets also contain a small 
amount of amylase. This is natural in 
manufacturing them, and is the reason 
for reducing amylase while increasing 
protease in accordance with the above 
procedure. 

The amylase factor is not a critical 
one. An excessive amount of fungal 
amylase, used over and above the 
necessary requirements, will be of no 
benefit—but neither will it be harmful. 

The baker, however, must be careful 
in using protease. If the flour requires 
little proteolytic supplementation, and 
an excessive amount is added, it may 
result in a soft, slack dough. 

End (Resume reading on page 59) 
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gives finer flavor... 
greater sales appeal... 


to your products 


You get the direct and authentic reproduction of + 


raspberries in their full perfection in 

Raspberry Flavor by Firmenich. For Firmenich took fully ripe 

raspberries, freshly severed from the stem, 

captured their delicate and fugitive flavor, and by original 

e research reconstructed it in all its significant 

and desirable components. Firmenich Raspberry comes 

to you as a precise and potent flavor 

aia material of the utmost purity and stability to enhance 
a the flavor of your products and to make them 


more attractive to your customers. 


250 WEST 18th STREET, NEW YORK 11, N. Y. 
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NEW PACKAGES & PRODUCTS 








INTERNATIONAL FLAVOR evident at National Frozen Food Convention is shown in wide variety of foreign food 


specialties featured at the booths. Chinese, French, 


trend in the fast-moving field. 


Jewish, 


and Italian prepared frozen foods mirror a new 


New Trends Mirrored at Frozen Food Show 


A marked trend toward processing of specialty food 
items in the prepared frozen food field was evident at the 
recent three-day meeting of the National Frozen Food 
Convention in New York. Specialties ranging from 
boned Normandy trout to cherry-flavored blintzes indi- 
cated a strong attempt to capitalize on current consumer 
interest in convenient heat-and-eat foods. 
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FROZEN DINNERS as marketed by C. A. Swanson & Sons, 
Omaha, and Quaker State Foods Corp., Pittsburgh, offer 
consumer a quick and tasty meal. 


170 


An international flavor was added by the large number 
of foreign food specialties. Noteworthy in the luxury 
bracket was a series of gourmet-worthy foods by Maxim’s, 
Ltd., a Parisian processor. Offered were fillets de sole 
Maxim's, sauted with a sauce of butter, vermouth and 
shallots; boned Normandy trout in champagne and cream 
sauce; beef mulled in beer with vegetables; veal in white 
cream sauce; veal sauced in champagne, butter, and cream; 
and lamb with vegetables and white wine sauce. Average 
weight is 18 oz. 

Retail price ranges from $2.05 to $2.75, with a general 
mark-up of 40% on processors price. Specialties are 
packed in a heavy-gage aluminum tray and overwrapped 
with glassy, color-printed paper illustrating contents. 

In tune with the never-waning popularity of Chinese 
food, 25 processors are now manufacturing prepared 
Chinese specialties in frozen form. Products of three 
processors were displayed. Complete line of Temple’s 
Frosted Foods, Inc., New York, included chow meins 
(chicken, shrimp, and vegetable), fried rice, and egg rolls, 
and shrimp chow mein packed in brightly colored cello- 
wrapped cartons. Also packed where frozen won ton, egg 
drop, and noodle soups in 15-0z. waxed paper cups. 

Golden Palace Food Products, New York, showed its 
line of frozen egg rolls with Chinese mustard, fried rice 
with chicken, shrimp chow mein or chop suey, and vege- 
table chow mein or chop suey as well as won ton soup. 
Products feature a new four-color insert label for quick 
identification. 

Chin & Lee Co., Inc., New York, came up with its 
ENGINEERING, 1954 
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NEW PACKAGING MACHINERY AND MATERIALS HAVE 
BEEN IMPORTANT FACTORS IN KEEPING THE PRICE 
OF GUM ATA NICKEL. ADAMS USES RIEGEL'S 2-PLY 
GUM WRAP HIGH-GLOSS COATED, GRAVURE PRINTED 
AND LAMINATED TO ALUMINUM FOIL BY RIEGEL More than 600 Riegel Papers are 


now proving their value for many 
of the nation's best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 


Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don’t have just 
what you want, we can usually 
“tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N.Y. 


Tailor-made Packaging Papers 








GLASSINES AND GREASEPROOFS 
Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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POT PIES in turkey, beef, and chicken, were 
highlighted at C. A. Swanson’s booth at the 
National Frozen Food Convention. 


frozen vegetable chow mein in a 12- 
oz. carton. 

Roman Ravioli, Inc., So. Hacken- 
sack, N. J., revealed its line of Italian 
specialties—pizza pie with mozzarelle 
in a 7-0z. unit carton, 24 ravioli (with 
meat) in an 8-oz. carton, and 4 mani- 
cotti in a 9-oz. carton. 

Also in the Italian vein is an 8}-oz. 
can of frozen spaghetti sauce produced 
by Foodways Inc., New York, under 
Dorann Farms label. Concentrated 
product requires water to make a pint 
serving six to eight people. 

Blintzes (cheese, potato, cherry, 
blueberry, and strawberry flavors), a 
Jewish specialty resembling crepes su- 
zettes were shown by Milady Food 
Products Inc., New York. Packed in 
8-oz. cartons and overwrapped with 
cellophane, blintzes are merely 
browned before serving. 


Four-and-Twenty Blackbirds 


Ever-popular pot  pies—turkey, 
chicken, and beef—were displayed by 
C. A. Swanson & Sons, Omaha, Neb., 
in 8-oz. aluminum pans packed in 
waxed, cello-wrapped cartons. 

The phenomenal success of breaded, 
fried fish sticks was evident by the 
brands displaved. Included were those 
shown by Birds-Eve Div., General 
Foods Corp.; Snow Crop Div. of 
Clinton Foods; Gulf Stream Quick 
Frozen Foods, Inc.; Fulham Bros.. 
Inc.; and Seapack Corp. 

Novel seafood specialties were ex- 
hibited by Eat-All Frozen Food Co., 
Inc., Philadelphia. Called Clamettes, 
Lobsterettes, and Salmonettes, prod- 
ucts are bite-size balls of seasoned sea- 
foods. Twelve of a kind are packed in 
6-0z. cartons. 

Mirroring another trend in the 
frozen prepared food field are the 
frozen dinners by Quaker State Foods 
Corp., Pittsburgh, and C. A. Swanson 
& Sons, Omaha, Neb. 


Quaker State products, marketed 
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FISH STICKS and novelty food specialties 
as processed by Birds-Eye Div., Seapak Corp., 
and Eat-All Frozen Foods Co., Inc. 


under the One Eyed Eskimo brand 
name, were offered in three styles— 
turkey and vegetable, with giblet gravy, 
sweet potatoes and green peas; pot 
roast of beef with jardiniere sauce, po- 
tatoes au gratin and green peas; and 
Swiss steak with mignon sauce, del- 
monico potatoes, and green peas. 
Products are portioned on a_heavy- 
gage, sectioned, 12-0z. aluminum tray 
that’s packed in a cellowrapped carton. 

An attractive package design high- 
lights Swanson’s turkey dinner (12 
oz.). Resembling the front of a tele- 
vision set, to conform with the TV 
Dinner label, front panel reveals a 
tempting illustration of the tray ready 
for serving as viewed through the TV 
screen. Except for back panel featur- 
ing instructions for preparation, over- 
wrap is printed in a simulated wood 
paneling. Dinner contains turkey with 
giblet gravy, dressing, sweet potatoes, 
and peas. 


Frozen Spuds 


Frozen potato products were not 
neglected by exhibitors at the conven- 
tion. J. R. Simplot Co., Caldwell, 
Idaho, presented a 10-0z. package of 
shredded mashed potatoes, and diced 
Idaho potatoes featuring onion flavor. 

Ore-Ida Potato Products, Inc., On- 
tarion, Ore., exhibited its package of 
four 3-oz. shredded potato patties with 
added salt and flour. 

Supplementing their line of blintzes, 
Milady Food Products, Inc., New 
York, also revealed its home-style po- 
tato pancakes, packed four to a 6-oz. 
carton. Pancakes contain potatoes, 
onions, flour, fresh eggs, pepper, sour 
cream, vegetable shortening and salt. 


Dietetic Lemon Drink 


Reported as the only non-carbon- 
ated, dietetic drink in concentrated 
form, Sunnv Meadows Lemon Drink 
is being produced by Sunny Meadows 
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Food Co., Poughkeepsie, N. Y. Packed 
in an 8-oz. can, concentrate requires 
only water to make a quart of sweet 
lemonade. Product is sugar-free, and 
is distributed in either frozen or non- 
frozen form. 





Companion Coffee Debut 


Introduced as a companion coffee 
to Nescafe, Nestles Instant Coffee is 
being marketed by Nestle Co., Inc., 
New York, in 2- and 4-o0z. jars. Rea- 
son for second brand is act variance 
in public tastes. 

Darker than most “solubles,” and 
granular rather than powdery, this 
instant coffee dissolves readily in ice 
water. 

Label is simple and attractive. 
Identification is printed in red and 
blue on a vellow band, while a side 
panel lists instructions for preparing 
the coffee. 





Convenient Cap 


A newly designed vacuum lug seal 
that can be easily removed by con- 
sumers is currently in use for H. J. 
Heinz Co.’s line of pickles and rel- 
ishes. Manufactured by Crown Cork 
& Seal Co., the new cap is removed 
by hand twisting. It is not damaged 
during removal, and can be readily 
rescaled. 

New jar also features a wide mouth 
jar for easy removal of contents. 


For Package Data Use Reader Service, p. 179 
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Complete Plant 
In One Machine! 
@ Lowest cost per unit 
@ Greatest product protection 
@ Completely automatic 
@ Attractive packages 


@ Flexible packages— 
Fin & Pillow types 


te 


“AS 
#. 





3 basic machines % 


». 


a 


MODEL A—for smaller units with 
high production rates. 

Pkg. Sizes: %" x 2” to 2%” x 6” 
MODEL B-—general purpose 
packaging machines for most jobs. 
Pkg. Sizes: 134” x 2” to 5%" x 12” 
MODEL C—makes larger pack- 
ages—and handles straight poly 
film. 


Pkg. Sizes: up to 92" x 14” 





@ Volumetric 
@ Piston Pump 


@ Auger 
® Scale 


HANDLES ANY PRODUCT IN THIS FULL 
RANGE OF FLEXIBLE PACKAGING MATERIALS 


Cellophane « Coated Papers * Aluminum Foil 
Pliofilm ¢ Vinyl ¢ Saran e Polyethylene 


TRANSWRAP is a complete packaging 
plant in itself. It is a completely automatic 
operation giving you attractive, hermeti- 
cally sealed packages at lowest possible 
unit cost. Investigate TRANSWRAP before 
you standardize on a packaging setup. A 
complete brochure of TRANSWRAP 
equipment is available, upon request. 
Contact us today! 


TRANSPARENT Wrap Machine Corp. 
HASBROUCK HEIGHTS, N. J. 


oles ervice ‘ 











Popcorn Makings Gain in Popularity 


Latest entries in the popcorn kit 
field are Sterling Sales Co., Jamaica, 
N. Y., and TV Time Foods, Chicago. 
On a new tack is the flexible poly- 
ethylene pouch used by TV Time 
Foods. 

The necessary ingredients for home 
popping of three quarts of corn are 
contained in the divided package. Oil 


ana 
MEAT BALLS 
“hese 


2 ROMS 





Meatballs Galore 


Ten braised beef meatballs and 
spaghetti with tomato sauce are 
packed in a new 24-lb. can by Chef 
Boy-Ar-Dee Co., Milton, Pa. Follow- 
ing the “family size” trend, product 
serves five. Label design follows same 
stvle as manufacturer's 8- and 12-oz. 
cans. 


Mix Family Addition 


Betty Crocker Angel Food Mix. is 
the latest addition to General Mills, 
Inc.’s line of cake mixes. Unique 

FOOD 
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in stick form is separated from the 
corn and salt. Requiring only heating, 
the product is easy to prepare. Label 
is of blue on transparent wrap. 

Contrasting is Sterling Sales Co.’s 
114-0z. jar, where corn and oil are 
mixed. Making a total of 74-qts. pop- 
corn, the product may be used in 
desired portions. 


in that the problem of preparing egg 
whites for a packaged mix has been 
overcome, the product is reported to 
fully equal the standard thirteen-egg 
angel food mix. 

Each 17-0z. package contains two 
inner units; one holding egg-white 
mix, the other flour mix. Contents 
are mixed with water according to 
directions’ on package, while flavoring 
is added, as desired by consumer. 


Ready-Made Pie Fillings 


Prepared fillings for cakes, pastries, 


and desserts, are being produced by 


Sokol & Co., Chicago, in poppy, rum- 
raisin, prune, datenut, almond, and 
apricot. Marketed under the “Solo” 
label, the fillings are packed in 12-0z. 
cans. The colorful red, blue, and 
white label illustrates can contents, 
as applied in a recipe on reverse of 
label. 


Six Birds in a Box 


Fully dressed poultry is packed six 
to a telescope-design carton developed 
for Koppenhofer Bros., Deshler, O., 
by Hinde & Dauch Paper Co., San 
dusky, O. Printed in red and blue on 
corrugated board, carton illustrates a 
well-dressed rooster. 

Designed for the shipment of fresh 
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Portion Control Plus 


Twenty-five individual servings of salt are 
packed in a cellophane overwrapped paper- 
board tray developed by Diamond Crystal- 
Colonial Salt Div., General Foods Corp. 
Ideal for picnics or lunch boxes, salt packets 
are corrugated and designed for uniform 
spreading of the salt when poured. 


or frozen poultry, carton has special 
die-cut holes on two ends of body to 
aid freezing. 


New Carry-Home Container 


Paper stock of virgin kraft is used 
in a new line of carry-home cartons 
designed by Atlanta Paper Co., At- 
lanta, Ga., for Borden Milk Co.’s 
canned evaporated milk. Carton is 
water and moisture resistant, and kraft 
stock prevents tearing of carrying han- 
dles. Printing is by flexographic proc- 
ess and carton takes ink readily with 
sharpness of outline. 

For Package Data Use Reader Service, p. 179 


New-Product Shorts 


Condensed Onion Soup 
Campbell Soup Co., Camden, N. J., is 
marketing a new canned condensed onion soup. 


North of the Border 

Pan Torilla Bakery, New York, is marketing 
a hermetically sealed cellophane package con- 
taining a dozen torillas. 


Cheese ‘N Lox 

A blend of cream cheese and specially cured 
lox is being marketed in 8-oz. reusable plastic 
container by Daitch Crystal Dairies, Inc., 
under product name, Cheese-Lox. 


King-Size Salad Dressing 

Kansas City Wish-Bone Salad Dressing Co., 
Inc., is now packaging Italian salad dressing in 
16-oz. bottles. 


Chocolate Family 

A series of cellophane packages of identical 
design are being used by Rockwood Co., New 
York, for their line of chocolates. 
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must you pay a premium price 
for accurate instrumentation ? 





t 


fielden says, ‘‘no!’’— 


with precise yet sensibly priced 
instruments like this Testor Electronic 
Level Indicator. TELSTOR measures 
continuously —with accuracies to +2% 
—the levels of liquids, viscous fluids, 
powders or granular solids. Remote 
readings can be recorded at distances 


greater than one mile. 


Simplification is the reason for Fielden’s eco- 
nomical instrumentation. TELsToR, for example, 
has no moving parts—no floats to stick or leak 
—no pneumatic or hydraulic piping. Circuitry 
is simplicity itself and only one vacuum tube 
Fielden TELSTOR Electronic 
Level Indicator for Accurate, 
Continuous tevel Measure 


ment of Liquids or Divided 
Solids 


is employed. Measuring electrode and instru- 


ment are easily installed. 


Unless you really need instrumentation of extreme precision (which 
inevitably costs more) get the facts about Fielden. Simplified Fielden 
instrumentation assures all the accuracy you can use—at an extremely 


worthwhile saving in initial cost and maintenance. 


DOLLAR FOR DOLLAR—YOUR BEST INSTRUMENT VALUE 


SEND FOR NEW 


f f f INSTRUMENT DATA TODAY. 


| 
INSTRUMENT “DIVISION & | a 


Send full details of Fielden simplified () Tetstor Electronic Level Indi- 
cator () Textor Electronic Level Control [_) Textotoc Electronic 
Recorder. 


ROBERTSHAW-FULTON CONTROLS COMPANY 
2920 N. 4th St., Dept. J, Philadelphia 33, Pa. 


Name 
Title 
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(Advertisement) 


INSIDE SCIENCE 


White Flour in the U.S.A.— 


Enriched” with Vitamins and Minerals for Better Nutrition 


by Science Writer 


This article is one of a series devoted to the enrichment of family white flour, 
white bread and rolls, corn meal and grits, macaroni products and white rice. 


The enrichment of family white flour with 
thiamine, riboflavin, niacin and iron by 
American millers is a major success. It has 
1 made great contributions to better health in 
the United States by improving a staple food. 


Since the start of the program in 1941 by millers, vol- 
untarily, the evidence is conclusive that enrichment not 
only has reduced the number of cases of certain dietary 
diseases but also is promoting the mental and physical 
vigor and well-being of the U. S. population generally. 
Because of its demonstrated value, the principle and 
practice of enrichment have been applied to other foods 
made from grains: corn meal and grits, white rice, maca- 
roni, spaghetti, noodles, pastina, farina—and, of course, 
to white bread and rolls. 


Doctors and diet experts have long supported white 
flour enrichment. The Council on Foods and Nutrition 
of the American: Medical Association and the Food and 
Nutrition Board of the National Research Council are 
on record as endorsing the practice. 

The legislatures of a majority of the States plus Hawaii 
and Puerto Rico have enacted laws which make manda- 
tory the enrichment of all family white flour, as well as 
white bread, sold commercially in those areas. 


American homemakers, too, favor foods they know 
to be enriched—a fact demonstrated by surveys. They 
look for these words on package labels: “Enriched with 
vitamins and minerals for better nutrition.” 


What Is Enrichment ? 


It’s an axiom in the milling industry that consumers want 
beautifully fine, white flour. When wheat is milled and 
processed to get the white flour which the public demands, 
vitamin and mineral values are unavoidably lost. 

Enrichment restores to white flour the following im- 
portant vitamin and mineral factors: thiamine, riboflavin, 
niacin and iron. Calcium also may be added as an op- 
tional ingredient. The process is simple and inexpensive. 
A mixture of the vitamins and iron is fed into the flour 
stream during processing. This insures that the enriching 
ingredients are spread evenly throughout the flour. 

The U. S. Food and Drug Administration has estab- 
lished standards which white flour must meet to be prop- 


“Webster's Merriam Collegiate Dictionary includes this defini- 
tion of “enrich”: “to improve (a food) in nutritive value by 
addition in processing of vitamins and minerals”. 
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erly labeled enriched. The requirements, in milligrams 
per pound, are: 


Thiamine (vitamin B, ) 
Riboflavin (vitamin B, ) 
Niacin (another “B” vitamin)... 


(In Canada, too, the same standards have been 
set for enriched white flour through the amend- 
ment of the Food and Drugs Act.) 


Vitamins Are Made 


The science of chemistry is so advanced these days that 
many: of Nature’s complex substances can be “dupli- 
cated” in the laboratory. 
This has happened with 
many vitamins. First, the 
chemical composition is 
learned. Second, the pure 
substance is isolated. Third, 
a “duplicate” is made by 
synthesis. And fourth, the 
laboratory techniques are 
extended to large scale 
operation. 











The manufactured “‘du- 
plicate” is identical chemically and in biological activity 
with Nature’s own product. A vitamin is still a vitamin 
regardless of its source. So efficient is large scale manu- 
facturing that vitamins are sold at a lower cost than if 
they were extracted from natural sources. 


The Hoffmann-La Roche people make top quality 
vitamins actually by the tons. To do this they use amaz- 
ingly complex processes with scientific production con- 
trols and the latest equipment which fill buildings each 
a city block square and many stories high. 


Reprints of this article, and all others in this series are 
available without charge. Please send your request to the 
Vitamin Division, Hoffmann-La Roche Inc.., Nutley 10, 

New Jersey. In Canada: 
Hoffmann-La Roche Ltd., 286 
St. Paul Street, West; Montreal, 
Quebec. 


The watermills are gone. Today's 
needs require today’s methods. How 
sensible it is that millers across the 
nation restore health-giving vitamins 
and minerals through enrichment. 
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ADVANCES IN TECHNOLOGY 





Cool Milling Preserves Freshness, Nutritive Value 
Of Flour, Cereal Products Made From Wheat 


Preventing loss in nutritive. value 
resulting from heating during con- 
ventional milling is object of the new 
processing method of cool-milling 
wheat and wheat products. 

The special machine (photo above) 
devised for this process has been 
granted a Canadian patent. It is sim- 
ple in construction, and can be built 
in units of various sizes to suit needs 
of users. Simple adjustments are pro- 
vided for milling various grades from 


very fine bread flour to very coarse 
cereals. 

Patentce recommends that bakers 
install units in their production lines 
to insure maximum freshness in baked 
products. Also suggested is installa- 
tion of mills m grocery stores to sup- 
ply customers with the freshly milled 
products. 

Digest from Canadian Patent 420,886 granted 


to Mrs. Jane Barclay Evans, 98 Tuxedo Ave., 
South, Hamilton, Ontario. 





Microorganisms Responsible 
For Heating of Grains 


Heating of stored damp wheat 1s 
now known to be caused by sub-epi- 
dermal fungi thought to be trans- 
mitted through the wheat stem. 

This conclusion was arrived at after 
more than 9 yr. of study on the part 
of staff members of the Pest Infesta- 
tion Laboratory, Dept. of Scientific 
& Industrial Research of England. 

Beginning with the observation that 
CO,, given off by stored wheat, was 
produced almost entirely by micro- 
organisms, workers attempted to locate 
them. Specimens of “beeswing”’ (ob- 
tained by soaking grains in water $ hr. 
and dissecting the outermost layer), 
mounted on microscopic slides and 
suitably stained, showed fungi on the 
inside of the skin. These were shown 
responsible for 99-95% of the respira- 
tion. 

Further tests, with samples of wheat 
from 98 different areas throughout the 
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world, showed that  sub-epidermal 
fungus were present in all but 5 
varieties. These were grown under ir- 
rigation. No correlation could be 
found between temperature and fun- 
gal score, but there was evidence of a 
relationship between variety and 
amount of fungus. 

A study was then conducted to find 
at what stage of wheat development 
the fungi made its entry. No fungus 
could be detected until about 2 weeks 
before harvest, when moisture content 
of grain averaged 47%. It appeared 
simultaneously in about 30% of the 
grains and spread rapidly until, at 
harvest time, all were infected. 

Although origin of the fungi is still 
unknown, two possibilities are being 
investigated: (1) They grow on de- 
caying remains of the flower and are 
introduced into the grain from an out- 
side source, and (2) the mycelium 
may be developed from a systematic 
infection of the wheat plant. 

While the first possibility cannot be 


1954 


excluded, there is strong evidence to 
support the theory that the fungus 
grows up from the stem inside the 
plant. 

Digest from ‘‘Sub-Epidermal Fungi In Wheat 
Grains,” by A. G. Thomson, FOOD Processing, 


Packaging, Marketing, 15-17, Jan. 1954. (Pub 
in London.) 


BAKING 


Studies of Batter Process 


Loaves of bread made by the “bat- 
ter” process of Rank and Hay (Brit- 
ish Patent No. 646,311, 1950) have 
properties and appearance similar in 
most respects to those made with flour 
treated with nitrogen trichloride. 

In the process, flour and water mix- 
tures are beaten at high speed in a 
special machine before incorporating 
the mixture into a dough. When car- 
ried out in an atmosphere of nitro 
gen, the batter process yields a loaf 
from unbleached flour (U. K. Na- 
tional flour) of smaller volume than 
that obtained from a straight dough 
mixed in air. This indicates that an 
oxidation effect is at work, but loaves 
made from defatted flour indicated 
that unsaturated fat oxidases are not 
involved, since the batter process in 
air still yielded a larger loaf. 

When straight doughs from the un- 
bleached flour were mixed in the usual 
mixer in an atmosphere of oxygen, 
loaves matched those from the batter 
process closely, which indicates that 
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No matter the measurement 


makes the difference 


No matter whether it’s measured in pounds, bushels, 
gallons, or cubic feet .. . if it’s a dry, wetted or pasty 
solid, a Simpson Mix-Muller will do a superior 

job of material preparation. It’s MULLING that makes 
the difference . . . the intensive smearing, rubbing 
action that completely blends materials. 

If it needs moisture . . . true mulling provides 
even, thorough distribution of liquids, wetting agents 
or binders with-no balling, caking or lumping 
of materials. If it’s dry .. . Simpson mulling 
means intimate blending or coating of one material 
with another . . . no unmixed smears, no damaging 
segregation in storage or in transit. 

Investigate controlled mulling with Simpson 
Mix-Mullers. Write today and find out how a 
Mix-Muller can help solve your particular 





mixing problems. 


NATIONAL ENGINEERING CO. (Not Inc.) 
644 Machinery Hall Building 


CHICAGO 6, ILLINOIS 


For more information, use coupon on page 179. 


this process gets its loaf improvement 
from oxygenation of the batter during 
the high speed mixing. Bleaching et- 
fect of the batter process is catalyzed 
by lipoxidases requiring molecular 
oxygen. 

Digest from “The Bleaching and Improvement 
of Bread Doughs,” by J. P. Todd, J. Hawthorn, 
and J. A. Blain, Chemistry & Industry, 50, Jan. 
9, 1954. 


FATS & OILS 


Acids As Fat Stabilizers 


Fat stabilizers of the phenolic types 
such as gallates or substituted hy- 
droxyanisoles, are not permitted in 
England and most West European 
countries. 

Reliance must therefore be placed 
on metal deactivators and synergists, 
maleic, citric, tartaric, or phosphoric 
acids, for example. ‘These are usually 
considered ineffective in animal fats 
which lack natural antioxidants. How- 
ever, incorporation of 0.01% aqueous 
citric acid or tartaric acid into beef 
or mutton fat, and lard, has been 
found to extend time required for 
onset of rancidity with aeration at 
100 C, 50-100%. 

Citric acid can be incorporated in 
a mixture of mono-, di-, and tri- 
glycerides at 130 C. A glassy product 
of high acid value (89) results. It is 
soluble in alcohol and petroleum 
ether, and forms true solutions with 
fats. 

Lard, beef and mutton tallow con- 
taining 0.1-1.0% of these stabilizers 
were 1.5-4 times as stable to oxidation 
and peroxide formation as untreated 
fats. Tartaric acid reacts with mono- 
glycerides with difficulty and _ its 
products have low acid values (below 
20). 

Digest from ‘‘Non-Toxic Stabilizers for Ani- 


mal Fats,” by L. Hartman, Journal of the Sci- 
ence of Food & Agriculture, 430-33, Sept. 1953. 


BEVERAGES 


Beer Filtration Methods 


According to De Clerck, beer fil- 
tration ought to remove “only the tur- 
bidity and none of the components.” 
However, few filtering systems attain 
this ideal. 

Filter-mass filters and sheet-filters 
using filter pads of asbestos and cel- 
lulosic pulp in varying proportions, 
absorb more or less color, nitrogenous 
material, and foaming constituents, 
especially from the first portion of the 
beer put through them. 

Diatomaceous earth filters of the 
screen type are relatively non-absorb- 
ent, but do permit occasional escape 
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FOR MORE INFORMATION about equipment, supplies, and processes 
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of earth particles into the beer. Clarity 
depends on this and the quality of the 
earth used. Plate filters are safer to 
use but more expensive in first cost. 

Centrifuges alone do not turn out 
beer of sufficient clarity and chill-re- 
sistance, but are excellent pre-filtra- 
tion equipment. Mass or sheet filters 
can produce beer that is highly stable 
both biologically and chemically. They 
are expensive to operate, and require 
skilled labor with considerable knowl- 
edge of the beer. 

Centrifuges have the highest first 
cost per bbl. filtered, but their oper- 
ating costs are the lowest of all clarifi- 
cation methods. Up to twice as much 
beer can be put through a mass filter 
before cleaning and repacking the 
filter becomes necessary, if it is first 
centrifuged. 

Entire output of the Carlsberg 
brewery is centrifuged in 10 machines 
operating in parallel. Cost for labor, 
maintenance and electricity is about 
0.7¢ per bbl. In its new filter station 
and bottle shop, however, centrifuging 
followed by mass filtration will be 
practiced as the most economical 
method for production of the highly 
stable beers that are now demanded in 
Denmark. 

Digest from “The Filtration of Beer,’’ by 
Orla Moller (Carlsberg Breweries, Copenhagen, 


Denmark). Brygmesteren, Vol. 10, No. 7, 177- 
98, 1953. (In Danish.) 


DAIRY 


Vegetable Fat Milk Powder 


By combining concentrated skim 
milk and a water-fat emulsion, as re- 
vealed in a recent patent, and then 
spray-drying, a whole milk powder 
will be obtained with flavor, palability 
and keeping qualities that are superior 
to powder produced direct from whole 
milk, 
Skim milk, pH 6.8-7, with fat con- 
tent of 0.15% or less, is flash-pasteur- 
ized for 30 sec. at 165 F. and rapidly 
cooled. It is then concentrated by 
vacuum evaporation to 35-55% solids, 
with temperature maintained well be- 
low 150 F. Concentrate is mixed with 
a special water-fat emulsion separately 
prepared by combining a suitable fat, 
such as hydrogenated cottonseed oil, 
with a solution of sodium caseinate. 
Proportions may vary from 45-89% 


PULVERIZER | 


backed by 





4 beater plates 
vided by annular 


placement. 





of experience 


AIR FORCE PULVERIZING—AIR CLASSIFICATION 
Here isa ven, automatic and dustless meth- 
od of Verizing any grindable material to 

desired finess. For extremely fine grind- 
ing and uniform particle size distribution of 
product, the principle of centrifugal impact 
with air attrition utilized so efficiently by the 
Schutz-O’ Neill “Superfine” Pulverizer has 
never been surpassed. The centrifugal force 
recirculates coarse particles within the mill for 
regrinding. The air classification carries the 
fine particles out of mill as uniform product 
of the desired particle size. 


ADAPTABLE TO THE COMPLETE RANGE OF 
PULVERIZING FROM COARSE TO ULTRA FINE 

The ease of grinding and the versatility of the 
unit are two features not found in any other 
pulverizer on the market. With proper adjust- 
ments, this mill will produce particles from 40 
mesh to low micron sizes under conditions that 
enable you to accurately control not only 
particle size but also the size distribution in the 
product. This can be done while maintaining 
grinding temperatures below 125-130°F. 


COMES APART IN 10 MINUTES, 

EASY TO CLEAN, ADJUST, REPAIR 
Ten minutes is all you need to take apart a 
Schutz-O’Neill ‘Superfine’? for cleaning, to 
adjust for fineness, or replace any part. Re- 
move 2 pins and cone housing lifts off. Loosen 
1 set screw and 1 nut and all other parts slide 
right off the center shaft. It is unmatched for 
accessibility and simple, rugged design. 


ABT SCHUTZ-O'NEILL GRIND A TEST SAMPLE FOR YOU 


Send us a 50 Ib, stock sample stating what your material is and fineness desired. 


water, 10-52 % fat, and 1.2-3.1% _so- You will peo od peter stock plus our engineering report giving complete 
dium caseinate. Latter is an excellent details of procégg used together with recommended equipment, methods and mill 


emulsifying agent prepared by dissolv- | Plans. 
ing edibl in in sodium bicarbonat WRITE US FOR THE NAME OF SCHUTZ-O’NEILL 
ing edible casein in sodium bicarbonate Pt en dn 


or carbonate. 
SCHUTZ-O'NEILL COMPANY 


Mixture of fat and casein materials 
is homogenized at 120-150 F. and 

PULVERIZERS +» GRANULATORS «+ ROLLER MILES « AIR CLASSIFIERS 
SIFTERS «© HAMMER MILLS 


sterilized at 240-260 deg. for 10-15 
min. It is then cooled and added to 
309 PORTLAND AVENUE - MINNEAPOLIS 15, MINN. 


the skim milk concentrate. Mixture 
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STEP ON IT.. 
destructive food plant corrosives come in contact with your ATLAS 
FURNANE® FOOD PLANT FLOOR. Years later it will retain its 


original attractive appearance . . with- 


. give it normal rough plant handling . 


.. Without constant repointing . 


out costly maintenance. 


ATLAS has solved the problem of combining both appearance and 
real service in a single floor. Solved the problem of getting flush and 
solid joints. Solved the problem of providing a floor with complete re- 
sistance to all food plant products and residues... with substantiai 
physical strength. 

ATLAS FURNANE FOOD PLANT FLOORS are a combined devel- 
opment ... of materials, constructions and installation methods. They 
can be installed with assurance ... a permanent investment that pays 


continuous returns in low maintenance costs. 


Why continue to pour money into questionable floor construction ? 


FURNANE 


Write for complete information today. 











New Booklet Available. Send for Bulletin 3-2. 


ATLAS MINERAL PRODUCTS COMPANY 
MERTZTOWN, PENNSYLVANIA 


Houston 1, Texas 


food floor protection. 


® VU. S. Pot. Office 553217 


FOOD 


182 For more information, use coupon on page 179. 





ENGINEERING, 


forms a homogeneous milk in which 
the fat globules are thoroughly dis- 
persed. It can then be spray-dried to 
form a powder that can be packaged 
and handled in the conventional way. 
Product is readily reconstituted with 
water to form a liquid that closcly 
simulates natural whole milk. 

Digest from U. S. Patent 2,650,879, issued 
Sept. 1, 1953, on an application dated Oct. 23, 
1950, to D. D. Peebles, Hillsborough, and M. D. 


Girvin, San Anselmo, Calif., assigned to Western 
Condensing Co., San Franscisco. 


Effect of Mixing Time 
On Bulk Milk Samples 


Agitation of milk in farm bulk hold- 
ing tanks for 60 sec. provides adequate 
mixing for butterfat sampling if tanks 
are constructed according to tenta- 
tive 3A standards. 

This was determined by a study 
conducted at University of Wiscon- 
sin to observe effects of short periods 
of mixing with variable quantities of 
milk in farm tanks. 

Tests were conducted at the Uni- 
versity Farms with a 150 gal, and a 
200 gal. tank filled to levels from 3 to 
full, and after 2-12 hr. creaming peri- 
ods. Additional checks were made on 
11 tanks under field conditions with 
creaming times from 4-3 hr. 

In all cases, 60 sec. agitation gave 
samples that did not vary more than 
0.10% from composites (taken at 
5 points in tanks after 5 min. agita- 
tion) when tested by the Babcock 
method. In most cases the differences 
did not exceed 0.05%. Agitation for 
90 sec. in field tests gave no significant 
differences. 

Digest from “A Study of the Influence of 
Agitation on the Babcock Test of Milk Samples 
From Farm Bulk Holding Tanks,” by B. J 


Liska and H. E. Calbert, Journal of Milk & 
Food Technology, 14-17, Jan. 1954. 


PACKAGING 


Protects Labels During Casing 


Packaging filled bottles of catsup 
and vinegar into shipping cartons 
without damaging the freshly applied 
labels is the crux of a recent patent. 

‘The machine comprises a table sup- 
porting an endless conveyor belt, pref- 
erably of herringbone weave wire. Sus- 
pended above the belt is a series of 
7 lengthwise plates that are given an 
oscillating movement to facilitate 
gathering bottles in lines comparable 
to the number of cells or compart- 
ments in the carton. In order to 
avoid disturbing the labels, these 
guide plates are cut out at their front 
ends so that they engage the bottles 
below and above the labels. 

As bottles move along the belt, they 
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here’s how 


you can preserve 








and 
many 
other 
products 
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MICROFILM 
DEAERATORS 


do the job at very low 
cost... assure you a 
more attractive, more 
salable product. Our new 
booklet, illustrated above, 
contains the complete 
story. Use the coupon to 
send for it today. 











Chain Belt Company 52-211 
4783 W. Greenfield Ave. 
Milwaukee 1, Wis. 


Gentlemen: Please send me Bulletin 52-76. 
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Sales Offices in principal cities in the United States and abroad 


FOOD ENGINEERING, MARCH, 1954 For more information, use coupon on page 179, 183 











HIGHEST QUALITY 








THROUGH 2,500,000 FILTER CHANNELS PER SQ. IN.! 








A Celite Filter Cake is hundreds 
of times finer than the finest 


wire mesh! 














Celite Filtration assures perfect clarity— 
adds eye appeal and buy appeal to food products 


TO GIVE foods and beverages that 
extra quality which results in more 
sales appeal, leading processors de- 
pend on Celite* Filtration. 

The Celite method is efficient. It 
removes even the finest suspended 
solids. Moreover, Celite Filtration is 
economical. It may be used with any 
type of conventional filter, it is almost 
automatic, and skilled labor is not 
required for routine operation. And 
Celite Filtration is flexible. To meet 


JOHNS MANVILLE 


3/Y| Johns-Manville CELITE 


For more information, use coupon on page 179. ENGINEERING, 


your specific requirements, Celite 
comes in nine standard grades of 
microscopically controlled particle 
size. The right balance between degree 
of clarity and rate of flow may be 
easily controlled. 

To purify water in large volume— 
to achieve brilliant clarity in many 
food products such as sugar, syrups, 
wine, beer, vegetable oils, cooking 
fats—to remove many colloidal im- 
purities which may affect product 


FOOD 


quality . . . Celite Filtration offers 
unexcelled results. 


A Johns-Manville Celite Filtration 
Engineer will gladly discuss the ad- 
vantages and use of Celite in your 
product or production process. For 
his services, without obligation, write 
Johns-Manville, Box 60, New York 
16, N. Y. In Canada, 199 Bay St., 
Toronto 1, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its 
diatomaceous silica products. 


FILTER AND 
PRESSING AIDS 
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are automatically spaced and formed 
into groups of a number correspond- 
ing to cells in the carton, then de- 
posited on a tilting table. Operator 
inverts a carton over the group, pushes 
it into position and trips the table. 
Filled carton is then dumped upside 
down onto a conveyor belt and car- 
ried to a station where the bottom is 
glued. Operation is continuous and 
one operator can package catsup at 
the rate of 600 bottles per min. 
Digest from U. S. Patent 2,657,845, issued 
Nov. 3, 1953, on an application dated Aug. 1, 


1951, to R. A. Smith, assigned to H. J. Heinz 
Co., Pittsburgh. 


Taste Thermometer 


—Continued from page 43 





ally presents, for the first time, an 
orderly gustometric analysis of the 
whole field of dehydrated and con- 
centrated foods, as well as means of 
formula analysis. 

For example, dilutions below the 
origin of 100 parts can serve as 
measureable degrees in working out 
dry mixes and recipes. And between 
the concentrated foods and dilution 
series, an entire range of reconstituted 
dehydrated foods can be marked off 
for gustometric response on the same 
scaling device. 

Hence, by the above scheme many 
major unit operations of food engi- 
neering—dehydration, processing, con- 
centrating, diluting, formulating, etc. 
—can be gaged by the same measuring 
device. 

How is this of practical value to 
the processor? Well, consider the elu- 
sive, but all-important, quality of 
sweetness in concentrated orange 
juice. Gustometric analysis will es- 
tablish concentration to proper D- 
value rather than by an _ inferential 
Brix, and will thus directly hit home 
to the consumer. 

What about the taste imparted to 
prepared mix by shortening? Here 
is a scale that not only will pinpoint 
a proper balance between taste and 
baking quality in shortening formula- 
tion but also indicate the best unit 
operation for incorporating this in- 
gredient in the mix. 

However, aside from use as a direct 
“slide rule” in solving processing 
problems, the gustometric scale pro- 
vides an ironclad means for checking 
and specifying procedure to assure uni- 
form end-results in day-to-day oper- 
ations. 

Further, it can act as an inviolable 
means to meet regional market prefer- 
ences. Sweetness or blandness can be 
“built-into” a product according to 
an exactly determined numerical value. 
A protein concentrate beverage going 
to a semi-tropical area, for instance, 
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FRICTION ABRASION 





CORROSION EROSION 


In the processing industries... 


REDUCE COSTLY WEAR 


with Carboloy,cemented carbides 


spsapere: see rss! 





x 






In one plant, steel spray nozzles for 
homogenizing and dehydrating food 
products lasted 100 hours, due to the 
corrosive-abrasive action of the food 
products. Then Carboloy cemented car- 
bide nozzles were used, and nozzle life 
increased to 3000 hours. 


pletion SR oe ee 

Steel valve stems and seats in a re- 
frigerator regulating valve were 
quickly corroded and worn by am- 
monia. To resist this, inserts of 
Carboloy cemented carbide were sub- 
stituted. Valve life increased 5 to 6 
times. 


Se a 
Dies for the extrusion or pill pressing 
of highly abrasive ceramics, pharma- 
ceuticals or powdered metals, equipped 
with Carboloy cemented carbide, re- 
mained on the job many times longer 
than any other material. 





HERE ACIDS, alkalis, heat, oxi- 
dation and the like reduce 
equipment life, you can slow down 
wear, reduce maintenance costs, 
increase production and improve 
with Carboloy 


product quality 


cemented carbides. 


The Carboloy organization manu- 
factures cemented carbides in stand- 
ard stock items, or designs them 
to your specifications tor spray noz- 
zles, steam valves and orifices for 
processing foods, soaps and drugs. 
Plus countless other applications 
such as core pins for ceramic bak- 
ing where friction, corrosion, ero- 
sion and abrasion must be resisted. 


Ask your equipment manufacturer, 
or write us, about strategic parts 
made wear-resistant through use 
of Carboloy cemented carbides. 


Put These Outstanding Characteristics 
To Work In Your Plant: 


High abrasion resistance 
High corrosion resistance 
High erosion resistance 

High heat resistance 

High impact strength 

High friction-wear resistance 
Nonmagnetic 

Light weight (where desired) 


CARBOLOY 


DEPARTMENT OF GENERAL ELECTRIC COMPANY 
11167 E. 8 Mile Blvd., Detroit 32, Michigan 


“Carboloy” is the trademark for products of the Carboloy Department of General Electric Company 
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SETTING THE PACE FOR 


For more information, use coupon on page 179. 





PROGRESS 





INDUSTRIAL 








é £ ‘ ould | ted to tl eet 
| f yout industry or operation Is here level of fresh milk a alien, ane 
 enlabi measure of taste ievel 
could also be very helpful in setting 
up more workable Food & Drug stand- 
BAKERY PAPER MANUFACTURING ards. Tartness or sweetness of apple- 


sauce, for example, could be estab- 


BEVERAGE PETROLEUM REFINING, PRODUCING lished as a taste level and expressed in 


D-units on the label. Similar evalua- 


BUILDING PUBLIC UTILITIES tion could be made for sweet and sour 
“ pickles, various canned fruits, etc. 
CANNERY RUBBER PROCESSING AND PRODUCTS 
CHEMICAL SOAP MANUFACTURING ; 
However, while the gustometric 
CONFECTIONERY SUGAR REFINING scale does offer boundless opportunity 


in developing and improving foods, its 


FOOD PROCESSING RAILROADS fundamental value to the food manu- 


facturer, of course, still lies in its use 


LAUNDRY TANNERIES as a true focus on the taste expecta- 


tions of the consumer. 

MARINE TEXTILE PRODUCTION, PROCESSING Despite marked progress in psycho- 
metrics, there is still great reluctance 
among food engineers to rely on such 
“variable human response” as a posi- 
tive arbiter in production control. 
Rather, there has been a strong trend 


There's a Sylphon Control to give you dependable, | ' sep and accept suaght inst 
trol a hypothetical desirability. 


cost-saving regulation of femperatute But it is difficult to foresee instru- 


. a ments that can measure the subtleties 
of sweetness, sourness, bitterness, and 
or pressute eeee help Imptove your operations salinity in various foods of the day. 
Yet there is no doubt that these 
measurements represent actual taste 
® Fulton Sylphon sup- levels needed for authentic quality 
: control. 
plies a complete line of With the gustometric scale as a 
universal standard of reference, potent 
controls for temperature meaning can be drawn from subjective 
; = human testing, and acceptability of 
or pressure, for a wide ; product can be brought—possibly by 
; statistical techniques—within range of 
variety of uses. Let us d . prediction and actual dynamic control. 
In other words, a transposition of 
helpyou select aSylphon i } subjective taste response into stand- 
, ard D-unit values will provide a here- 
Control that will help é tofore unavailable, positive framework 
; - §i for process control instrumentation. 
you do a more efficient It should be noted that the uni- 
' ‘ . versality that Dr. Dove has built into 
job, make cost-savings : a i his scale enhances its prospect for 
: : i use in this broad manner. Like many 
too. For helpful infor- modern instruments, he sought for a 
. . wide usage range—like a recent indus- 
mation, please write for = trial refractometer that possesses seven 
Catalog EG-D. interchangeable scales to adjust to a 
wide group of products. 

So, too, the gustometric scale is 
adjustable to focus on at least three 
arcas of industrial and scientific usage 
with its macro, micro, and ultramicro 
subdivisions. 

Of course, years of work lie ahead 
in adopting the new technique. But 
it is firmly believed by Dr. Dove 
that, in time, each tasteable substance 
or item and each problem in gustatory 
response of individuals or groups of 


FULTON SYLPHON DIVISION ¢ KNOXVILLE 1. TENN. consumers will eventually be oriented 
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Help fleet keep its bearings! Mr. Herman Heinze (left), fleet 
superintendent for Armour and Company at Denver, and 
Mr. Gordon James ot Standard Oil, note how effective 
lubrication has kept diesel engine liners and bearings in 
good condition despite 157,000 tough miles of operation. 


Stretches mileage between 
overhauls on tough mountain run with... 


@ The big diesel unit shown above is one of a mountain- 
climbing fleet of trucks operated out of Denver, Colorado, 
by Armour and Company. Lubricated by STANOLUBE STANOLU BE HD-M 
HD-M Motor Oil, it was recently taken in for overhaul REG. U. S. PAT. OFF. 
after operating 157,000 miles over steep grades and ‘‘ 
under extreme weather and temperature conditions. Motor Oil 

The liners had less than .005 inch wear and showed 
no signs of scoring. They were reinstalled for further 
service. There was very little bearing wear and no 


pitting. Rings were free. The engine, overall, was clean 
and in good condition. 


The Standard Oil automotive lubrica- 
tion specialist serving your area will be 
glad to give you the facts. Phone him 
Throughout the Midwest, in a wide variety of service, at your local Standard Oil office. Or, 
STANOLUBE HD-M has proved its ability to reduce fleet write: Standard Oil Company, 910 So. 
maintenance and improve operating efficiency. Michigan Ave., Chicago 80, IIl. 


STANDARD OIL COMPANY STANDARD ) (Indiana) 
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Even before incoming air reaches the 
wheel of the “Buffalo” BL Fan, it is 
guided in the most efficient path. The 
inlet bell is smoothly curved for 
absolute minimum friction; while the 
welded-on stationary inlet vanes re- 
duce turbulance and assure rated air 
delivery even if inlet conditions are 
unfavorable. The “Buffalo” inlet is 
one reason why “Buffalo” air-moving 
costs are low. 


FROM INLET TO OUTLET 
HERE’S MORE AIR PER DOLLAR 


... WHEN YOU SPECIFY 


“BUFFALO” TYPE BL FANS 


The new improved “Buffalo” rotor, 
too, vitally affects performance. Here 
the full-curvature die-formed shroud 
and the backward curved blades move 
the air through the specially shaped 
housing and outlet with smoothness, 
quietness and efficiency. In addition, 
the fan’s performance is stable from 
shut-off to free air delivery. 























Besides these and other features, there 
is an intangible in all “Buffalo” fans 
that has always made for high satis- 
faction. We call it the “Q” factor, or 
built-in quality which provides long 
life and freedom from trouble, This 
is the sum total of the 77 years of 
“Buffalo” experience and know-how 
that goes into every fan to leave our 
plant. 


For further details on “Buffalo” Type BL Fans, 
write for new Engineering Bulletin F-100 


BUFFALO FORGE COMPANY 


Buffalo, N. Y. 


152 Mortimer St. 


PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Sales Representatives in all Principal Cities 


VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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into focus within defined areas of 
the Master Scale and on one or more 
of its subscales.* 

It is to be noted that Dr. Dove 
also holds a position with the Illinois 
State Department of Health, which 
is supporting his studies in the further 
application of these techniques to 
therapeutic foods and hospital feed- 
ing. 

*Readers interested in a more technical 
presentation on this work are referred to 
“A Universal Gustometric Scale in D- 


Units’, Food Research, 1953. Vol. 18, No. 
5, P. 427-483. 


End (Resume reading on page 4+) 


Suggestion System 


—Continued from page 51 





1. Suggestion boxes are located 
where the greatest number of em- 
ployees pass most often. 

2. Promotion posters on the bul- 
lectin boards above boxes are changed 
regularly, They often capitalize on 
seasonally popular items to stimulate 
idea contributions. 

3. Names of those whose sugges- 
tions have been accepted are posted— 
both at the boxes and in the com- 
pany’s house organ. However, in no 
case is the suggester’s idea revealed 
nor the amount of the award. 

4. Whenever possible, enclosures 
promoting suggestions are included 
in the various communications to em- 
ployees. 

5. Periodically a suggestion booth 
is set up in all plants. In attendance 
is a competent individual to aid em- 
ployees in filling out suggestion blanks 
—to clarify ideas and aid in writing 
them, so as to portray accurately the 
meaning and value. 

6. Personal contacts are made in 
plants by members of the Suggestion 
Committee and by individuals of all 
supervisory groups to encourage work- 
ers to think in terms of better ways 
and means and then submit ideas. 


How Valuable Are Suggestions? 


If a machine tender or manual 
worker in your plant came up with an 
idea that meant a saving to your com- 
pany of more than $25,000 the first 
vear, how welcome would it be? 

National Biscuit Co. has actually 
“cashed in” on an idea of that magni 
tude. Submitted by one of the com- 
pany’s employees, it was awarded the 
$2,500 maximum. 

Among the 7,955 suggestions sub- 
mitted in 1947, the year the system 
was inaugurated, 575 were considered 
worthy. They were paid for in awards 
totaling $12,000. Last year, 9,540 sug- 
gestions were processed, 1,508 were 
adopted, and $25,000 was paid out. 
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NO 
PASSENGERS 
ALLOWED 


Courtesy Best Foods, Inc. 


RAISING AND LOWERING 
LOADED PALLETS 


Where pallet loads are to be transferred 
from one level to another, this type of 
conveyor accomplishes the raising or lowering 
quickly, safely and automatically. The 
carrier and stations at all levels are 
equipped with reversible power units for 
loading or discharging the pay-load. 


At Alvey, every conveyor problem is special. Every system is 
exactly tailored to your particular needs... designed by 
the conveyor industry's top engineers to reduce costs and 
speed product handling. 

An Alvey Engineer is always available. He will visit your 
plant and evaluate your problem. Write for appointment. 





Every time you MANhandle a package, you add to the cost and 
nothing to the value; therefore, put your packages on Alvey 
Conveyors that are engineered to fit your individual requirements. 








AA LW EW 


ALVEY CONVEYOR MANUFACTURING COMPANY 


9313 Olive Street Road, Saint Louis 24, Missouri 
BRANCH OFFICES IN PRINCIPAL CITIES 
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NO LONGER is the sausage meat manufacturer 
dependent upon the vagaries of nature or of man 
for the proper seasoning of his products. 
Pure, full-flavored spice oils 
and spice extractions, scientifically blended 
to produce the precise taste effect desired, 
now provide the economical, easy-to-measure means 
of achieving flavor perfection 
and day-after-day uniformity of product. 
Truly, as leading food manufacturers say, 
there is a big eating difference in products 
so flavored. If you want that difference 
on your side, come to FRITZSCHE .... 
A FIRST NAME IN FLAVORS SINCE 1871. 
Write for Catalog C 


4 f - - f , 
® ‘ es & oar £m & #2 ‘ 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and “STOCKS: Aflanta, Georgia, 


Boston, Massachusetts, * Chicago, Ulinois, Cincinnati, 
Philadelphia, Pennsylvania, San Francisco, California, 
Toronto, Canada and * Mexico,D.F. FACTORY: Clifton, N. J 


Obie Cleveland, Obio, 
*St. Louis 


Los Angeles, California, 
Missouri, 
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From a cold dollars-&-cents stand- 
point, the system has been most 
profitable. The intangible values, 
though more difficult to calculate, no 
doubt represent an even greater gain 
for the organization. Employee faith 
in company fairness and integrity can 
scarcely be measured by a monetary 
yardstick. Neither can diminished 
accidents, higher employee morale, 
and betterment in internal communi- 
cations. 


Plan for Small Plants 


A suggestion system for a small size 
plant can be as beneficial, in direct 
proportion, as one in a large multi- 
unit company. Many of the steps 
should be taken in the same sequence. 

It must be assumed that the plan 
has the support of top management 
and that because of such support sup- 
ervisory personnel will grasp quickly 
its particular responsibility in the plan. 

First step is to make a study of suc- 
cessfully operated methods in plants 
of similar size and also those of 
greater magnitude. Consider care- 
fully the type best suited to your 
particular single-plant operation. 

Should it be run on the full-identifi- 
cation plan, the partial identification 
system (suggester known to commit- 
tee or secretary only), or should it be 
an anonymous system? Top manage- 
ment is best qualified to make the de- 
cision. However, it should be pointed 
out that most present systems are of 
the identification type. This helps in 
maintaining good personnel relations. 

Whatever the system, it should not 
be intricate. Good judgment and com- 
mon sense have no substitutes. Also, 
the plan should be fully assembled. It 
a booklet is to be distributed to em- 
ployees, it should contain all necessary 
information. Possibly enough facts 
on policy and procedure can be in- 
cluded on the suggestion form. 

In the system and/or form all of the 
following points should be covered: 

1. Definition of “suggestion” 

2. Eligibility of suggestion 

3. Eligibility of the suggester 

4. Ineligible suggesters and sug- 
gestions 

5. How to submit an idea 

6. Priority of ideas 

7. Clear statements of size of mini- 
mum and maximum awards 

8. What is meant by tangible and 
intangible suggestions, with empha- 
sis on value of each 

9. Procedure followed in determin- 
ing size of award for both types of 
suggestions 

10. Life or limitations of a sugges- 
tion 

11. How and when awards will be 
paid 

12. Split-cash awards and circum- 
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Sorbitol is a naturally occurring, nutritive ingredient of 
many edible fruits and berries. Produced commercially by 


Atlas, it is made from corn, cane or beet sugars by hydrogenation. 


es 


Food technologists have found that sorbitol imparts improved 
qualities to many food products, through its ability to improve 
storage life by stabilizing moisture and retaining softness. 
Sorbitol is nutritive, and its non-volatility and mild, sweet 


flavor also contribute to its preference for such use. 


Two forms are available: SORBO® (70% solution) and 
crystalline powder or pellets. Write to Atlas for samples and for 


technical assistance in application in your own food product. 


INDUSTRIAL CHEMICALS 
DEPARTMENT 


POWDER COMPANY 


WILMINGTON 99, DELAWARE 
offices in principal cities 


ATLAS POWDER COMPANY, 
CANADA, LTD. 
BRANTFORD, CANADA 


FOOD ENGINEERING, MARCH, 1954 For more information, use coupon on page 179. 





New! GHEVROLET TRUCKE 


do more work per day ... more work per dollar 
on every type of hauling or delivery job! 


Time and money are the two most important factors THEY SAVE YOU MONEY 
in any trucking job—and the new Chevrolet trucks IN EVERY WAY 


for ’54 are built to save more of both! a 
Along with increased power, these great new trucks 


THEY SAVE YOU TIME bring you increased operating economy. You enjoy 

ALL THE TIME hefty gasoline savings in every model, thanks to new 
high-compression performance. In addition, you save 
on upkeep and maintenance. That’s because you get 
ules. They bring you new hour-saving engine power extra strength and stamina in drive line and chassis. 
—greatly increased acceleration and hill-climbing There are heavier axle shafts in 2-ton models, newly 
ability. You save time with greater safety . . . and designed clutches and stronger frames in all models. 
without increasing your maximum road speeds. In See your Chevrolet dealer for all the facts about 
traffic or on delivery routes, new truck Hydra-Matic the “‘savingest’”’ Chevrolet Advance-Design trucks ever 
transmission* saves time, and saves driving effort built! . . . Chevrolet Division of General Motors, 
as well. It’s the last word in no-shift truck driving. Detroit 2, Michigan. 


Whether you deliver door-to-door or haul state-to- 
state, new Chevrolet trucks will speed up your sched- 


MOST TRUSTWORTHY TRUCKS ON ANY JOB! 
Ries 


THREE GREAT ENGINES — The new “Jobmaster 261” engine* for extra heavy hauling. The ‘“‘Thrift- 
CHEVROLET master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
ADVANCE-DESIGN HYDRA-MATIC TRANSMISSION* —offered on 1-, 4- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
TRUCK FEATURES TRANSMISSION —for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH —improved-action engage- 
ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 

on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 
DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES—give increased load space. COMFORTMASTER CAB 
—offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD—for increased driver vision. WIDE-BASE WHEELS —for 
increased tire mileage. BALL-GEAR STEERING —easier, safer handling. ADVANCE-DESIGN STYLING —rugged, handsome appearance. 


*Optional at extra cost. Ride Control Seat is available on all cab models, "'Jobmaster 261"’ engine 
on 2-ton models, truck Hydra-Matic transmission on '/>-, 3/4- and 1-ton models. 
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stances governing their settlement. 

13. Whether ex-employees are en- 
titled to make suggestions and collect 
awards 

14. Tax deductions and also patent 
rights 

15. What happens when a sugges- 
tion is not adopted 

16. Any other information specific 
to your plant or particular circum- 
stances 


Don’t Start Half-Cocked 


Have ready, at the time the system 
goes into effect, adequate bulletin 
boards and suggestion boxes. ‘These 
should be located at points of highest 
employee traffic. 

Clerical forms are absolutely neces- 
sary. However, don’t prepare any more 
or less than absolutely required. 
Through use of these forms: you can 
establish a method covering registra- 
tion, checking for duplication, and 
progress reports. Be sure to set up all 
clerical mechanics in advance (see 
panel showing forms). 

Introduce the system to all super- 
visory personnel before its inaugura- 
tion. Impress upon these supervisors 
the benefits of the system to them. 
Have a definite understanding as to 
their responsibility in executing and 
promoting the program. Origination 
of ideas and employee cooperation 
(with or without a suggestion system) 
are two essentials to any company’s 
success, A well-planned and operated 
suggestion program makes it easier to 
get both. 

Of vital concern to the company is 
the method employed for stimulating 
employee suggestions. If the system 
is to succeed, the administrator should 
be a responsible executive. He should 
be an “all around” man whose guid- 
ance is respected by all levels of man- 
agement. 

Promotion of the system is a man- 
agement responsibility as a part of the 
never-ending search for more efficient 
and more productive methods. The 
administrator should spear-head this 
promotion. But the follow-up must 
be shouldered all along the line by 
management, 

Properly conceived and adminis- 
trated, a system should help develop 
confidence on the part of the employ- 
ees. It should aid in developing the 
feeling of “belonging to the com- 
pany”. Fairly planned and sincerely 
executed suggestion systems have been 
of great benefit to both employees and 
companies because through them peo- 
ple are recognized as people. 

But remember, thoroughness and 
promptness in processing all sugges- 
tions received are vital factors in build- 
ing success. 

End (Resume reading on page 51) 
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ER SU Maral the ansmers 
(0 your ennammment problems/ 


> " . . . 
» Whether you concentrate fruit juices, 


evaporate sugar, or are engaged in 
some other type of food processing, 
Anderson has the answers to your 
entrainment problem. Hi-eF Puri- 
fiers provide a new, easy economical 
way of preventing valuable liquids 
and solids from leaving evaporators 
and concentrators. Hi-eF Purifiers 
utilize a new design combining 
multi-stage baffle and centrifugal 
separation guaranteed to recover 
99% of all entrainment. Designed 

















SN 








Name 





by America’s leading separator en- 
gineers, they are stationary, main- 
tenance-free and filterless. The 
various types of Hi-eF Purifiers have 
a multitude of beneficial applica- 
tions in food processing plants. They 
keep steam entering vacuum can- 
ning equipment clean and pure, 
protect pneumatic equipment 
against dirt and moisture, give your 
plant the best in entrainment con- 
trol. Mail coupon for purifier 
brochures. 


1995 West 96th Street e Cleveland 2, Ohio 


ttt s Please send me a copy of Bulletins describing your puri- 


flers for the Food Industry. 


Title 





Company 
Address __ 
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In Every Department 


RECEIVING 
PRODUCTION 
STOCKROOM 
MAINTENANCE 
SHIPPING 


do the lifting with 


HIGH SpEED-HEAVY DUTY 
ALUMINUM ALLOY 


HERE ARE ONLY 5 PLACES “where” and 
5 reasons “why” CYCLONE Hoists can help your 
men get lifting jobs done safer, quicker, with 
less physical effort. Increase labor-dollar return. 


PORTABLE—The lightest weight aluminum al- 
loy hoist in America. Encourages time-saving 
use because it can be picked up with ease and 
carried anywhere. 


EASY OPERATION=—Soves muscle and back. 
Advanced construction features and fewer 
parts combine to reduce friction to a point 
where the CYCLONE is the most efficient chain 
hoist available. 


LIFETIME LUBRICATION—Reduces wear. 
Prolongs hoist life. Efficient performance no 
longer depends on periodic oiling. 

LOW HEAD ROOM—Highest possible lift 
where ceilings are low and loads are bulky. 


“HERC-ALLOY” LOAD CHAIN—Famous 
“HERC-ALLOY” welded steel load chain pro- 
vides complete flexibility. Non-kinking. Safer. 
Longer life. 


A 


Capacities 
from 

vy, to 10 
tons 


Questions 
& Answers 


THIS MONTH’S PROBLEM 
Bubbles in Sandwich Spread 


Question—We’ve been attempting 
to vacuum-process sandwich spread on 
a pilot-plant scale with the object of 
extending product-shelf life. Finished 
product, however, is objectionable in- 
asmuch as it contains a lot of air 
bubbles. Do you have any suggestions 
as to the cause of these bubbles and 
how they can be prevented? For your 
information, here are the steps to our 
process: (1) Vinegar, salt, mustard 
powder, and egg yolks are mixed in 
the regular way—without vacuum. 
(2) Salad oil is introduced and mixed 
with the batch under 10 in. of vac- 
uum. (3) The batch is then mixed 
under 25 in. of vacuum to produce a 
mayonnaise that is free of bubbles. 
(4) To two parts of mayonnaise, one 
part of vegetable relish is added, and 
the batch is mixed under 25 in. of 
vacuum, 





JANUARY PROBLEM 
Preventing Bottle Breakage 


The Question Was—W hat can you 
suggest doing to prevent breakage of 
bottles traveling on a fast conveyor 
and then being brought to an abrupt 
stop—as at the infeed to a filling ma- 
chine? 


Answer—Try cushioning the metal 
stop with sponge rubber. If this is not 
completely effective, you will probably 
be surprised at how helpful it will be 
to lubricate the bottle-conveyor sur- 
face with a little liquid soap. A small, 
gravity-type liquid soap dispenser will 
do the job. By reducing friction on 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING answers to 
questions to “This Month’s Problem.” 
Selected answers will be published 
with credit (unless you specify other- 
wise). We pay space rates. 

What is Your Problem? 


More CYCLONE Hoists are in use today than 
any other aluminum hoist in their class. 


BULLETIN No. 145 illustrates, describes and prices all 
CYCLONE Chain Hoist models. Copy sent on request. 


CHISHOLM-MOORE HOIST DIVISION 


COLUMBUS McKINNON CHAIN CORPORATION 


TONAWANDA, NEW YORK 
DISTRICT OFFICES: NEW YORK, CHICAGO, CLEVELAND 


'n Canada: McKINNON COLUMBUS CHAIN LIMITED, ST. CATHARINES, ONT. 


Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 


HOISTS AND CHAIN 42nd St., New York 36, N. Y. 
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Found! 


The KEY to 
Protection Against 
Flavor Fading! 





Amazing ZEST Locks-In Fresh Flavor ... Your 
Processed Foods Taste Better ... Sell Faster! 


QA ! Now you can do something to stop 
Flavor-Fading in your processed foods. 

ZEST, Staley’s 99+° Pure Monosodium 
Glutamate, fortifies and enhances natural, 
fresh flavors to the point where heat, pressure, 
or other processing conditions do not rob you 
of your prime sales appeal—better taste. 
ZEST adds no flavor, color, or aroma of its 
own... it only brings out and magnifies those 
desirable flavors already present. Low cost 
ZEST is easy to use, and requires no formula 
changes... you just add it like salt. And as 
little as .05% by weight works flavor miracles, 
the like of which you have never tasted. So 
stop letting flavor-fading cut into your 

profits. Mail the coupon below today for 

the full story on ZEST, and see for yourself 
how this amazing seasoning can help you to 
more profits through greater taste appeal. 


Monosodium Glutamate 


A, E. STALEY MANUFACTURING — 
Decatur, Illinois 


yA 
A. E. Staley Mfg. Co., Dept. FE-3, Decatur, Illinois 


Gentlemen: Please rush me complete information on ZEST, the 
miracle seasoning. I want to see for myself how ZEST gives my 
processed foods a major flavor advantage. 


Name_____ re sige a “an | 





Company____ 


Address____. 


City. State 
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TAPER:‘LOC 


A PATENTED PRODUCT OF DODGE 


- ‘ . < APER-LOCK, 
Ready for the shaft, with no costly, time-consuming “—o theater * mounts resus 


operations to make them fit. That's the big news about 

Dodge Taper-Lock Sprockets. Taper-Lock grips the 

shaft with the firmness of a shrunk-on fit, yet comes Standardize; economize with Taper-Lock, the bush- 
off easily. Bushings may be re-used. They come in ing that is interchangeable in Dodge sprockets; 
sizes to meet most every application. sheaves, couplings and conveyor pulleys. More 

Taper-Lock Sprockets are available from Distributors’ than 2,000,000 in use! 

stocks in a complete range of B-type steel sprockets— 

i,” to 114” pitch. Dodge quality Roller Chain is 

packaged in 10-foot lengths—also available in 50-foot 

and 100-foot reels. Save time—save money — keep 

production rolling—get Dodge Taper-Lock Sprockets 

and Roller Chain from your Dodge Distributor. 

DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind, 


tor, for valuable assistance on new, cost-saving methods. Look for 
his name under ‘‘Power Transmission Machinery” in your classified 
telephone directorv, or write na, 


CALL THE TRANSMISSIONEER, your local Dodge Distribu- . f . . of Mishawaka, Ind. 


< 


196 For more information, use coupon on page 179 FOOD ENGINEERING, MARCH, 1954 








the bottom of bottles, pressure on the z 


containers is also cut down.—The HOW DO YOU KEEP IT’S EASY, WE 
Editors. THIS CONCRETE FLOOR USE THE MULTI- 
sO CLEAN AND COLORFUL? \CLEAN METHOD 


Another Answer 


“If a rotary filler is employed, the 
conveyor should be timed with the 
intake to the filter. 

“However, if a straightline filler is 
used—one in which several jars are 
taken at a time from a conveyor— 
easiest solution is to switch to a flex- 
ible plate-type conveyor or one pro- 
viding least resistance to bottom of 
jars. ‘The jars then automatically space 
themselves after each stop. In this 
way, jars separate after next stop, and 
jolting is considerably reduced. 

“This separation occurs because 
inertia of the mass of jars is greater 
than that of jars at the head of the Whether you have a new 
line of travel. Consequently, the first : 3 concrete floor or are refinishing an old 
jar gets a head start of inches over one, the Multi-Clean Method is fast and 
eroded boasted rales. di ; economical. It fortifies concrete against abrasion and 
<a Mean Yui ea aa the devastating effects of excessive water, grease, 
Foie. Esat Lenn: Riao. - oils, alkali, soaps and other chemicals. It prevents concrete dusting, 

: sai pitting and chipping . . . gives you a hardened, completely 
sealed floor in a wide range of permanent non-fading 
Horse-Radish Mustard . colors and natural. You’!l get better service and greater safety 

i with added beauty and longer life from 





eS gag tr 2 ged St sang i your concrete flooring when you use 
c - ur . : = a“ 
6 Cone ; <i) PS The Multi-Clean Method. 


Jayhawk mill? 

Answer—There are at least three 
ways to prepare a horse-radish mustard. 
The first is to add a quantity of grated 
horse-radish which has been seasoned a . a 
with salt and vinegar to a previously j \ SS | concrete W aunirecreal 

a ma § — (AULTI-CLEAN 
prepared mustard. ‘The proportions : , PRESERVER 9, agg 
can be varied according to tastes of Yj. F : oo. + | Floor waX 
your customers, but a good ratiq is 1 a a ee 
gal. horse-radish to 10-15 gal. of mus- 
tard. This product, however, is not 
very stable, and it must be promptly 
consumed. 

A second method is to add about 
i percent dehydrated, ground horse- 
radish to a regular batch of mustard 
ingredients prior to grinding. While 

, this type of horse-radish carries de- a 
sired flavor, finished product will not a — - 

i ks whi a risti 7 ° 
img pie characteristic | MULTI-CLEAN cuts hours off maintenance time! 

A third method is to introduce The Multi-Clean Method saves many hours of floor maintenance time. Sweeping 
coarsely ground horse-radish root to is easier, more effective and wet moppings become less frequent. Periodic steel 
the mustard ingredients before grind- wool buffing loosens stubborn dirt and restores the finish. 
ing. A basic formula of this type com. ; 

rises: Brown mustard seed, 674 Ib.; a v's. Md ELAS 1 
yellow mustard seed, 94 Ib: salt, 31 | ji Every floor core problem A Agta deddie dle edehanh 
Ib.; distilled white vinegar (40 grain), handbook, packed with 
100 gal. horse-radish root, 2 Ib.; ‘| valuable information about 
clove, 2 Ib.; allspice, 14 Ib.; and cay- Seen en ane hein 

; them for lasting results and 
enne pepper, 1} Ib. i at at lower costs. 

In discussing formulas, however, it WRITE TODAY FOR YOUR COPY! 
is well to point out that differences @ 
in the composition of seeds of various ila 
origins and crop years may make it MULTI-CLEAN pen 
necessary to depart considerably from BRS Acameagmaen oe 
indicated proportions in order to main- tT ene Cty ——— Zone..Stote. 
tain product quality and uniformity. SEE MULTI-CLEAN IN ACTION—PLANT MAINTENANCE SHOW—BOOTH 1013 


Multi-Clean Products, Inc. 
2277 Ford Parkway, Dept, FE-3, St. Paul 1, Minnesota 


Gentlemen: | would like this handbook and information 
on: [) Floor Machine; [) Floor Scrubber; [1] Vacuum 
Cleaner I'm interested in The Multi-Clean Method for: 
©) Concrete Floors; 
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INSTALLED th 


stainless steel 
intermediate feed dryer 
for use in reclaiming 
plastic food covering. 





STANDAR[P)-HERSEY DRYERS 
The World Standard for... 


* TOP PRODUCTION 
* EXACTING PERFORMANCE 
* GREATER PROFITS! 





From Canada to Argentina...from California to Arabia... 
STANDARD-HERSEY Dryers have solved drying problems 

of every type. Thousands of STANDARD-HERSEY Dryers 
have been designed and constructed for hundreds of products 
and installed in countries around the world. STANDARD 

will engineer your problem from analysis to final installation. 
Our pilot dryer plant has aided hundreds of manufacturers. 
Let us tell you about this service. 


Write for 12-page bulletin 
giving full information. 


STANDARD STEEL CORPORATION 


5045 Boyle Avenue, Los Angeles 58 a 7 East 42nd Street, New York 45 





In milling horse-radish mustard in 
your laieak unit, we suggest that you 
maintain a uniform rate of feed. More- 
over, the rate of feed must be pre-set 
so that the milling temperature does 
not exceed 165 deg. F. It is also help- 
ful to keep a log of the number of 
gallons milled as a guide to frequency 
of stone dressings. 


Checking Uncapped Bottles 


Question — On our liquid-filling 
line, an uncapped bottle sometimes 
gets through undetected. Spillage re- 
sults and a shipping case is ruined. 
Can you suggest some reliable means 
of detecting uncapped bottles in time 
to prevent such losses? 


Answer—This problem might be 
approached in at least two different 
ways—by using some sort of a feeler 
connected to a microswitch or a photo- 
electric scanner sighted on the cap. 

The first method may or may not 
be feasible in your case, depending 
upon size of the cap. The principle 
involves continuous contact of a cap 
by the feeler, which does not move 
far enough to make a circuit through 
a microswitch (or break the circuit, 





Q.—Can you tell us why we en- 
counter foaming in our peanut-frying 
kettles? 

A.—You are either overloading the 
frying kettle or using mixtures of 
coconut and other types of frying fats 
and oils. We've been told that as 
little as 10 percent coconut oil in 
cottonseed or peanut oils, or even 
10 percent cottonseed or peanut oils 
in coconut oil, will produce excessive 
foaming. 

Scorching oil at temperatures above 
400 deg. F. will cause it to break- 
down and thus bring about foaming. 
Cleaning the fryer is also important in 
preventing foam and prolonging the 
frying-life of oil. And don’t overlook 
the possibility of holding oil for long ” 
periods at frying temperatures without 
actually frying nuts. 





if preferred). If, however, a cap were 
missing, the feeler motion would be 
great enough to make a circuit, which 
then sounds a warning bell or oper- 
ates a deflecting gate. 

If: a photo-electric scanner were 
employed, light beam would be re- 
flected from a capped bottle but not 
from an uncapped one. 

For reliable operation, it is likely 
that either of these controls would 
have to be coordinated with another 
in series—the latter set up to detect 
passage of bottles, as by microswitch 
contact or interruption of a light beam 
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Once more the ANY-SPEED Oilgear Drive 
betters machine performance “painlessly” 


Many times in our experience the performance of an 
already highly efficient machine has been bettered 
without redesign, solely by changing the drive. One 
case out of many varied cases, is the Tolhurst Centrif- 
ugal pictured above, located in a great pharmaceutical 
house. This centrifugal was originally equipped with 
a two-speed electric motor drive. However the chem- 
icals it is called upon to handle have widely varying 
crystal packing characteristics. Some of these crystals 
packed so densely at the speed available, extraction 
was inhibited, extraction time far out of balance and 
crystal removal difficult. 

A change was made to an ‘ANY-SPEED” Oilgear 
Fluid Power Drive. Now the operator is able to shade 
the speed of the centrifuge experimentally —and easily 
discover the best speed for each batch of crystals. 

As a result, extracting that used to take from 6 to 9 
hours was cut to 4 to 6 hours. The extremely slow speed 
also available made unloading a great deal easier. This 
user now has several other Oilgear drives including 
one on a laboratory centrifuge. 


There is very often a direct efficiency coefficient be- 
tween machine operating speed and the type of work 
being handled. And we can cite many widely varying 
instances where equally dramatic and profitable gains 
resulted at once from asimple change to “AN Y-SPEED” 
Oilgear Fluid Power Drives. If you want some interest- 
ing factual data on Oilgear's steplessly variable speed 
drives, their outstanding responsiveness to control im- 
pulses, their smooth acceleration and deceleration, talk 
to an Oilgear Engineering Representative. His mature 
and sound engineering recommendations may profit you 
greatly. THE OILGEAR COMPANY, 1580 W. Pierce St., 
Milwaukee 4, Wisconsin. 
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OILGEAR 














HEAVY-DUTY 


“ES” COMPRESSORS _—coohe 


provide maximum efficiency in a 
WIDE RANGE OF APPLICATIONS 





' icra DIRECT-CONNECTED 
... with unusual flexibility of SYNCHRONOUS MOTOR 


drive and cylinder arrangements 








SINGLE STAGE for 
pressures 5 to 150 psi 
STEAM DRIVE 


V-BELT DRIVE 








1* YOU need a compressor for any of the 

following purposes you should consider the 
Type “ES” compressor...a standardized, yet 
extremely flexible compressor built by Inger- 
soll-Rand, the pioneer compressor builder. 


@ To compress air or gas to any pressures be- 
tween 5 and 2500 psi, or for pulling vacuums. 
TWO STAGE for ° THREE STAGE for (Stock cylinders are normally available for all 
150 to 500 psi 500 to 2500 psi frame sizes, see illustrations.) 


@ For capacities requiring from 5 to 125 horse- 
power. (Six frame sizes are available.) 


@ For continuous full-load operation day after 
day, week after week. 


DRY VACUUM PUMPS... 
single or two stage 


STEAM-PRESSURE BOOSTERS @ For handling poisonous, inflammable, or other 
gases where leakage must be avoided. 


@ Where compressed air or gases must be free 

of all traces of oil. (Type NL cylinders require 

no oil, glycerine, grease or water for lubrication.) 

@ Where a future change in pressure conditions 
ll f hange in cylind izes. 

NON-LUBRICATED CYLINDERS REFRIGERATION UNITS See ee eee 

for oil-free air or gas for ammonia or other refrigerants @ Where power cost is an important factor. 


@ To act as an economical standby unit for 


= larger compressors whose full capacity is not 
required at all times. 
Ingersoll-Rand 











11 BROADWAY, NEW YORK 4, N. Y. Offices and Agents throughout the World 859-1 


COMPRESSORS © TURBO-BLOWERS © ROCK DRILLS © AIR TOOLS © CENTRIFUGAL PUMPS © CONDENSERS © OIL AND GAS ENGINES 
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to another photocell. Otherwise, the 
indicator would show the presence of 
an uncapped bottle upon interruption 
of the normal container flow along 
the line for any reason. 

We understand that this combina- 
tion of the two controls has been suc- 
cessfully used commercially. It is, in 
fact, sufficiently flexible so that it can 
be hooked up with relays, which 
would give the alarm for one uncapped 
container but shut down the line if 
there were two in succession. 


Making Chicken Rice Soup 


Question—How can I go about 
manufacturing canned chicken soup 
with rice? 


Answer—Making chicken soup with 
rice is a two-step operation involving 
the preparation of soup stock and 
then the soup. 

To prepare the stock: Cook in a 
steam-jacketed kettle, 50 Ib. of 
chicken in 275 Ib. of water until the 
meat readily strips off the bones. 
After removing meat, return bones 
to soup stock and boil an additiona! 
2 to 24 hr. Then strain soup stock. 

The meat can either be canned or 
used to make chicken ala king, frozen 
chicken pies, or potted chicken. Or, 
you might want to add a small 
amount of diced chicken meat into 
each can of soup. 

Now to making the soup: To 250 
Ib. of soup stock, add 12% Ib. of 
diced onions, 1 Ib. of parsley, 1 Ib 
of salt, and 14 oz. of pepper (white). 
You might wish to add a_ small 
amount of monosodium glutamate to 
enhance the flavor of the soup. Sim- 
mer about 4 hr. 

Boil 20 Ib. of rice for 4 hr. Fill 
cans half-full of boiled rice, and then 
fill with chicken ‘soup. Exhaust cans 
and then heat-process. Contact your 
can supplier for details on thermal 
processing (time and temperature). 


Has Boiler Problem 


Question—In our cannery, we have 
recently been troubled with exces- 
sively wet steam from boilers, which 
are operated at about 125 psi. As 
far as we have been able to determine, 
feed-water treatment is correct—at 
least water analysis has remained about 
the same—and we continue to use 
a treatment that formerly proved sat- 
isfactory. Could you suggest what 
might be responsible for present diffi- 
culty? 

Answer—Wet steam (carry-over wa 
ter with the evaporating steam) may 
be attributed to the presence of oil 
in water. It should be relatively easy 





FOOD ENGINEERING, MARCH, 


ul 
s 


af 


DAR€OVA 


... famous for 


© PUMPING EFFICIENCY 
@ LOWER COST 
© LONGER SERVICE 


EXTURE engineering keeps Dar- 

cova Pumcups far ahead of ordinary 
piston packing. For example: Pumcups 
operate at full efficiency throughout 
their entire life. Fluid slippage is vir- 
tually eliminated. 

Moreover, you can count on much 
longer service... users report Darcova 
Pumcups outlast other packing at least 
3 to 1! 

Write for all the facts on Darcova 
efficiency: Bulletin No. 4502 on Pum- 
cups for air and hydraulic mechanisms; 
No. 4401 on Pumcups for reciprocating 


pumps. 


DARLING VALVE & MANUFACTURING CO. 


Williamsport 20, Pa. 


——- PUMCUPS 


1954 


For more information, use coupon on page 179. 








Choose New or Old 
NEMA Motors 


REEVES 


Vari-Speed 
Moteodrives 


are 
available 


with either 
new or old 
NEMA 
motors! 








-o- but always choose 


REEVES 


With each new development and improvement in industrial prog- 
ress—such as the new, smaller size NEMA Motors—you can 
always look to REEVES to be in step with the latest, most modern 
developments in speed control. You don’t have to wait for new 
designs or adaptations. In keeping with their fine pioneer tradition, 
REEVES offers you now all the advantages of sma/ler Motodrives 
in practically every case when you order 1 hp or 2 hp drives with 
the new NEMA Motors. Write today for complete details to 
Dept. FES-G. 


Smaller 
MOTORS... 


Smaller 
MOTODRIVES! 


for 1 hp or 2 hp 
with new frame 
NEMA motors 





REEVES PULLEY COMPANY ¢ COLUMBUS, INDIANA 














to determine if oil is present, and 
if it is, it must be removed by cen- 
trifuging or suitable type of filtering. 

High alkalinity may be ruled out 
in view of your statement about the 
boiler-feed analysis and treatment. 

According to boiler-accessory and 
water-treating equipment manufac- 
turers, one of the most common causes 
of carry-over is improper blow-down 
practices. Such: practices will often 
result in temporary, excessive con- 
centration of solids—both dissolved 
and suspended—in the boiler water. 
This can happen, for example, if you 
use an intermittent manual blow-down 
and the operating engineer forgets to 
blowdown on schedule. 

We suggest that you carefully check 
your boiler-room from this angle. 
Perhaps you have employed a new 
operator who has not been fully in- 
structed on this important point. 

If you are presently using intermit- 
tent blow-down, it might pay you to 
adopt a continuous blow-down sys- 
tem. In this way, a more uniform 
solids concentration will be main- 
tained. The continuous method will 
also facilitate heat recovery from the 
blow-down operation. 

Heat losses during blow-downs can 
become quite high. Calculated at 
vour boiler pressure, a 1-in. pipe will 
blow-off around 1,000 Ib. per min., 
and waste the equivalent of some 
40 Ib. of coal, unless heat is recovered 
through use of heat exchangers for 
warming boiler feed. 


Wishes to Decolorize Vinegar 


Question—Have you any sugges- 
tions on how we can decolorize dark 
cider vinegar? 

Answer — The . best decolorizing 
agent we know is activated carbon (an 
adsorbent). This decolorizing agent 
should be thoroughly mixed with vin- 
egar in a large tank at room tempera- 
ture. Usually, 20-30 min. is sufficient. 
Then filter out the suspended carbon. 

If the carbon-vinegar mixture is 
kept agitated while fed to the filter, 
there will be little danger of carbon 
settling out or passing through. The 
size of carbon particles made for this 
purpose is supposed to permit efficient 
filtration. 

To keep dust at a minimum while 
adding carbon, try making up concen- 
trated slurry (14-14 lb. of carbon per 
gal. of vinegar) in an isolated con- 
tainer. Then add slurry to vinegar in 
the large tank. 

Consult with activated carbon 
manufacturers. They will provide 
the right grade of carbon and work 
out correct usage. 

You are probably using filter aid 
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The new Rex® Brand Syrups were developed to 
help you make quality ice creams at a saving. 


CORN SYRUP 


cae : — aaa setae - ~ | 


You retain the sparkle, color and flavor of 


prefurwinnerorcoieconsm tailor-made for your specific need! 


Modern corn products technology has developed 
accurate control of product uniformity and _ per- 
formance. A complete range of corn syrups is avail- 
able to you from the world’s prime producer of corn 
products. Nor does the service stop there. ... We 
are constantly seeking new variations to offer. 

‘ ’ A large staff of scientists and field experts is con- 
Globe Corn Syrups are without r in stantly at work developing products and techniques 
cmp tieme lgeaPhn 5 ge Sie Agia ly for your particular industry. The Technical Staff 
welcomes an opportunity to help you solve your 
current production problems. There is no charge or 

obligation on your part, of course. Write today. 


A complete range of corn syrups, 
tailored to meet your most exacting specifications 


CORN PRODUCTS REFINING COMPANY 


sy age 17 Battery Place, New York 4, N.Y. 
The uniformity, clarity and sparkle of Globe® ssiaiatiaesitia att 

Brand Corn Syrups enables you to maintain 

constant high product standards. 
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in less than a second... 
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BEFORE — Unhomogenized prod- 
uct. Note separation of liquids, 
uneven globule size and erratic 
dispersion. 
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AFTER — Homogenized product. 
Note well-dispersed globules, 
even in size, and so thoroughly 
mixed that separation is im- 
possible. 


when homogenized by SUPERHOMO'S amazing valve 


Here’s the valve that makes homogenization 
truly effective . . . that: improves both the 
taste and appearance of your product. For 
when your product passes through this 
“Superhomo” Homogenizing Valve, it be- 
comes completely homogeneous—instantly. 
As shown above (right), fat globules are 


even in size, well dispersed, thoroughly mixed 
after going through the “Superhomo.” Fat 
separation back to particles of unequal size 
and dispersion is impossible. This hydraulic 
shearing action is but one reason why 
“Superhomo” is industry’s most advanced 
homogenizer. 









“Superhomo” — in 5 power 
frame sizes and capacities to 
meet every need, from 50 to 
2500 g.p.h. 


Your Cherry-Burrell Representative is the man to see if 
you want the best in homogenizers. Call him or clip 
coupon for further information. 


CHERRY-BURRELL CORPORATION 5418 
Dept. 117, 427 W. Randolph St. 
Chicago 6, Illinois 


() Have Representative call. 
) Send Superhomo Bulletin. 


1 
| 
| 
| 
| 
| 
| 

| | PET eet er ee TEE tE een ree 

ERRY-BURRELL CORPORATION ‘ 

427 w. Randolph Street, Chicago 6, ill. ee ee ee ee es 

Equipmeht and Supplies for Industrial and Food Processing J Address 2.2... ..sceeeeceetee eee e eect tenets en neeeeeentaeeeeenaes 

FACTORIES, WAREHOUSES, BRANCHES, OFFICES | 

| a 5 MDP. 5 isiehnowswgncne cae yappesopes oss % Zone eT ee 
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and a suitable pressure-type filter to 
clarify your vinegar. In this case, 
consult your supplier, who will recom- 
mend the correct grade of filter paper. 

Remember, it is important to agi- 
tate the carbon-vinegar mixture for 
best results. This may be your major 
problem, since vinegar is frequently 
held in large tanks. 

If there is difficulty in obtaining a 
suitable agitator, try bubbling filtered, 
compressed air from perforated pipes 
at the bottom of the tank. 


Preparing Mushroom Sauce 


Question—Our firm is interested in 
canning a product consisting of cooked 
noodles in mushroom sauce. Can you 
suggest a formula for making this 
sauce? 


Answer—We are unfamiliar with 
the product you refer to—a canned 
noodle product with mushroom sauce. 
However, we can furnish you with a 
formula for a mushroom spaghetti 
sauce, which you can use as a basis for 
developing one to suit your taste. 

Mushroom Spaghetti Sauce. Add to 
a steam-jacketted kettle: Tomato pulp 
(1.040 sp. gr.), 5 No. 10 cans; sugar, 
5 lb.; cheddar cheese, 5 Ib.; onions, 3 
Ib.; salt, 24 Ib.; white pepper, 7 0z.; 
paprika, 3 Ib.; beef extract, 4 0z.; gar- 
lic, 4 0z.; flour, + Ib.; cloves (ground), 
4 0z.; mace (ground), 4 0z.; celery 
seed ground, 4 0z.; bay leaves, 2; water, 
sufficient for 20 gal.; and mushrooms 
(chopped), 20 Ib. 

Cooked to desired consistency, and 
add about 10 or 11 02z. of sauce to 8 oz. 
of noodles. 


Preventing Crumbly Cakes 


Question—Last year we got into 
the production of fruit cakes for the 
first time. However, soon after these 
cakes left our bakery we were swamped 
with complaints that they were very 
dry and crumbly. Naturally, we'd like 
to overcome this problem before go- 
ing into production for the coming 
holiday season. Can you help us lick 
this problem? 


Answer—Not knowing your for- 
mula, we can only guess. We believe 
that crumbling and drying of your 
fruit cakes is due to recrystallization 
of granulated sucrose sugar (cane or 
beet), which is normally used. Con- 
sequently, recrystallized sugar will 
make cake become dry and crumbly. 

Only by adding a sufficient amount 
of invert sugar (a moisture-retaining 
and sugar crystal-checking agent) will 
drying of cake be overcome. It is 
suggested, therefore, that you replace 


San Francisco -* 


Merchants 
: Ice and Cold 
Storage Co. 


in on the 


ground 
floor in 


‘ 


eeeand so is 


Merchants Ice and Cold Storage Company of San Francisco is no 
Johnny-come-lately to the West... they’ve been doing business 
there since 1893. ‘‘Merchants” is no old fogey, either, since their 
newly remodeled plant is a model for all that’s new in cold storage. 
Entirely on one floor, the new plant eliminates elevators and manual 
handling, to cut costs and speed movement in and out of storage. 
To add to that, office space over the warehouse makes operation 
convenient for warehouse space lessees. 


Two Vilter Vertical Compressors and two Vilter Boosters were 
installed to handle the load, but they are working so well, and 
design and construction of the buildings is such that even during 
the summer one compressor and one booster usually suffice. The 
Vilter machines operate automatically, and are alternated every 
two to three weeks to equalize running time. Vilter Shell and Tube 
Condensers and Vilter Evaporative Condensers help to increase 
the efficiency of the installation. 

There’s nothing unusual about a Vilter installation that’s 
economical beyond expectations, because Vilter refrigeration equip- 
ment is designed and built—entirely by Vilter—with that extra 
measure of care that makes the difference between “‘good’’ and 
“‘excellent.’””’ Thousands upon thousands of users of refrigeration 
all around the country save money on operation and upkeep with 
Vilter. Probably Vilter can help you save, too. 


VILTER EQUIPMENT INSTALLED BY R. E. MANNS CO., WILMINGTON, CAL. 


Your nearby Vilter Representative or 
Distributor will be glad to show you 
how Vilter refrigeration can help you 


cut costs in your plant. 


REFRIGERATION and AIR CONDITIONING 


about 5 percent of your sucrose sugar 
with invert sugar to make fresh-keep- 
ing, easy-to-slice fruit cake. 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 
Alr Conditioning e Ammonia & Freon Compressors e Booster Compressors ¢ Baudelot Coolers » Double Pipe 
Coolers Blast Freezers e Evaporative & Shell & Tube Condensers e Pakicers « Pipe Coils » Valves & Fittings 
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\ Are you saving all you can 
with Liquid Meters? 


Here’s a check-list of savings made every day with accurate metered 
measurement of more than 150 industrial liquids. Chances are you 
can use at least five of these ideas in your plant: 


y AUTOMATIC BATCH MIXING: Meter liquids directly 
to tanks or kettles with Neptune Auto-Stops. 
Push buttons to set quantity . . . meter cuts off 
accurately, automatically. No waiting for 
weigh tanks to fill, no “inching” up to gauge 
marks, no wrestling with bags or buckets. 


AUTOMATIC PROCESS CYCLING: Auto-Stop meters 
can be equipped with electrical switches to 
start or stop pumps, agitators, etc. . . . auto- 
matically. Saves times, labor, power . . . with 
closer control. 








ELIMINATE REJECTED BATCHES: In one leading 
pharmaceutical plant, Neptune meters elimi- 
nated human errors, saved enough costly in- 
gredients to pay for the meters in less than a 
month! How’s your “reject” rate? 





EASIER INVENTORY, COST CONTROL: Neptune 
Meters at key check points keep track of inven- 
tory, interdepartmental use, production rates, 
etc. They put a stop to waste, verify full meas- 
ure received or delivered. 





AUTOMATIC DRUM FILLING: This Neptune fills 
drums, radiators, fuel tanks, etc., with exact 
quantity every time you press the handle. 
Saves time, labor, prevents spills 

or “shorts.” 





y/ Oll BURNERS, DIESELS: Use 
these low-flow meters instead 
of bulky day tanks to meas- 
ure fuel consumed by boilers, 
melting furnaces, diesels, etc. 





WATER CONDITIONERS: Trident 
meter’s wary eye tells when 
ion exchange unit needs 
recycling. See if yours has 
trouble-free Trident. 





TANK TRUCK DELIVERIES: 
Many industrial liquids can 
be delivered by metered 
trucks with greater ease 
and accuracy than mark- 
ers, gauges or sticks. Inves- 
tigate Red Seal meters. 


NEPTUNE METER COMPANY 
50 West 50th Street, New York 20, N. Y. 


Branches in: 
ATLANTA ® BOSTON ® CHICAGO ® DALLAS © DENVER 
NO. KANSAS CITY, MO. @© LOS ANGELES © LOUISVILLE 
PORTLAND, ORE. © SAN FRANCISCO 


In Canada: NEPTUNE METERS LTD., TORONTO 14, ONTARIO 
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Wants to Make Sausages 


Question—Our operations are small, 
being limited to the manufacture of 
frankfurters and bolognas. We seek 
formulas and information on manufac- 
turing fresh pork sausage and smoked 
pure sausage. Can you help us? 


Answer—To make fresh pork sau- 
sage, grind 150 lb. of fresh, chilled 
pork trimmings through a 1-in. plate. 
Then put the ground trimmings in a 
mixer and add cane sugar, 74 0z.; salt, 
4 lb.; white pepper, 94 0z.; sage, 14 
oz.; ginger, 14 oz.; mace, 14 0z.; and 
marjoram, 3 02. 

If you prefer a sausage without sage, 
then substitute the following spices 
for the above: White pepper, 74 0z.; 
celery seed (ground), 3 0z.; ginger, 
14 0z.; cardamon, 14 0z.; and cloves 
(ground), # oz. 

Mix thoroughly, but not enough to 
tear up the meat. Put sausage meat in 
36-deg. F. cooler until wet chilled, and 
stuff into sheep casing. Hang on sau- 
sage trucks overnight in 36<deg. F. 
cooler. 

Now to preparing smoked pork sau- 
sage: Grind 150 Ib. of fresh pork belly 
trimmings (15 percent fat) through a 
}-in. plate. Then regrind through a 
4-in. plate. Blend in mixer for 4 min., 





O.—Has quick freezing any adverse 
effect on vitamin A and B content of 
foods? 


A.—Comparisons of vitamin A val- 
ues in fresh and frozen foods indicate 
little, if any, loss caused by quick 
freezing. 

The vitamin A values are conserved 
by storage at low temperatures, espe- 
cially when put up in practically im- 
pervious packages and held away from 
light. 

Vitamin B, is not affected by quick 
freezing, but some loss may occur 
while blanching vegetables. Almost 
no loss of vitamin G riboflavin has 
been observed in such frozen vege- 
tables as peas, spinach, broccoli, lima 
beans, and asparagus. 





adding salt, 33 lb.; sugar, 10 0z.; so- 
dium nitrate, 44 0z.; white pepper, 74 
oz,; sage (ground), 33 oz.; coriander 
(ground), 14 0z.; and mace (ground), 
] oz. 

Stuff into | 4-in. Visking casing, and 
link at about 5-in. lengths. Hang links 
on sausage truck, spray with cold water 
to remove pieces of meat adhering to 
outside of casing, and put in 36-deg. F. 
cooler for about 12 hr. ‘Then leave at 
room temperature for about 3 hr., 
smoke 4 hr, at 120 deg. F., and keep at 
room temperature for about 3 to 4 hr. 
before running into cooler. 
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Here FOAMGIAS is shown being 
applied to the piping. 
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Utility tunnelway in which hundreds 
of feet of refrigerated tubing 
are insulated with FOAMGLAS, 


LAKE TO LAKE DAIRY reports: ‘We can salvage FOAMGIAS 


insulation because it stays dry during piping changes.” 


Wesley Wise 
Production Manager, 
Lake to Lake Dairy 


Wesley Wise, plant production man- 
ager of the Lake to Lake Dairy Co- 
operative, at Kiel, Wisconsin reports: 
“Because of the continual shifting of 
equipment due to changing markets in 
the dairy business, we have the problem 
of breaking into insulation to make 
new connections. FOAMGLAS pipe 
insulation . . . a strong, rigid structure 
of sealed glass cells . . . can not become 
watersoaked during such changes. 

“On a complete remodeling job, the 
cloth which covers the piping can be cut 
along the joints and the FOAMGLAS 
salvaged for use at another location, 
re-covered with new cloth, and the insu- 


PITTSBURGH CORNING CORPORATION 
One Gateway Center « Pittsburgh 22, Pa. 


Pittsburgh Corning 


the cellular, stay-dry insulation 


also makes 
PC Glass Blocks 











lation made as good as new in effective- 
ness and appearance. FOAMGLAS’ 
rigidity enables our maintenance crew 
to apply it and easily obtain a profes- 
sional looking finish.” 

Like the Lake to Lake Dairy Co-op- 
erative, you can benefit from the many 
advantages FOAMGLAS has to offer. 
Unlike ordinary pipe insulations, 
FOAMGLAS stays dry, assuring con- 
stant life-long insulating performance 
and avoiding corrosion of piping. 

For more information, you should 
send for our new booklet detailing the 
use of FOAMGLAS for piping and 
equipment. Use the coupon below. 


“wenn ewww ene wee ewww roe 


Pittsburgh Corning Corporation, Dept, O-34 
One Gateway Center, Pittsburgh 22, Pa. 
Please send me a free sample and the following brand new 
FOAMGLAS literature: 
} New booklet on FOAMGLAS building insulation. 
New booklet on FOAMGLAS low temperature insulation. 
) New folder on FOAMGLAS pipe insulation. 
New folder on FOAMGLAS insulation for tanks and other 
equipment. 
Send engineer to discuss specific problem. 
Name 
ss, ay, EL OS EE | MRR malik DAE LS, 


Address 


City 






Keeping foods fresh by its ability to retain 
moisture is only one element of Glycerine’s value 
to food manufacturers. In candy, for example, 
Glycerine acts not only as a humectant but also 
lends smoothness.to mixtures, helps to a8sure 
more uniform distribution of flavorings, 

and contributes to palatability. 


In compounding flavoring preparations, Glycerine 
often acts as a solvent, and at the same time 

adds body to the product. Glycerine is used — 

as a plasticizer —in the manufacture of meat casings, 
both animal- and cellulose-type. Glycerine 

is also used as a plasticizer in many food wrapping 
materials, such as cellophane and 


vegetable parchment. 


In dozens of other food applications, Glycerine’s 
unique range of properties and freedom 
from toxicity make it an outstanding favorite. 
The free booklet, “Glycerine . . . Preferred 
for Product Conditioning,” contains helpful data 
For over a quarter of a century, on Glycerine properties and applications. 

‘ For your copy, write Glycerine Producers’ 

E. J. Brach & Sons, Chicago eee 
a Association, 295 Madison Avenue, 

candy makers, have used U.S.P. New York iy, i, ee # 


Glycerine in marshmallows, lozenges, 
and pure sugar grained candies. 
Glycerine 4 ability to retain moisture 
lengthens the shelf life of Brach candies... 
keeps them fresh and delicious 


for much longer periods 


For more information, use coupon on page 179. FOOD ENGINEERING, MARCH, 1954 





Making Celery Salt 


Question—How will I go about pre- 
paring celery salt, which is to be 
packed in 3-0z. glass containers? 


Answer — Blend in a ribbon-type 
horizontal mixer, 50 lb. of ground 
celery seed and 150 Ib. of flake salt. 
Next run mixture through a pulver- 
izer and sift through a No. 24-mesh 
sieve. Celery salt is now ready for 
filling into glass jars. 


Seeks an Inspection System 


Question—In the manufacture of 
jams, jellies, and preserves, we use 
frozen fruits which are shipped in 
wooden barrels and No. 10 tins. Our 
firm has overlooked one very impor- 
tant step in the production of high 
quality finished products. Fruits are 
not given an efficient, thorough inspec- 
tion prior to loading them into the 
cooking kettles. Could you suggest a 
suitable set-up for such an inspection 
system? 

Answer—Preservers differ somewhat 
in the type of inspection system they 
employ. Your choice of a system will 
depend upon the amount of money 
you wish to invest. 

Naturally, you will want to spread 
out the fruit in some manner in a well- 
lighted area so that it can be examined 
for defects and foreign matter. 

One of the simplest arrangements 
is to use a sloping table with low edges. 
I'ruit can then be dumped on highest 
part of table directly from tins or by 
the pailful from barrels. An inspectress 
can readily examine fruit and slide it 
down-hill to fall into 4 suitable con- 
tainer. 

A more elaborate inspection system 
comprises several vibrating-type metal 
tables arranged in cascade fashion. Ad- 
vantage of this system is the turning of 
the fruit as it progresses from level to 
level. Of course, this turning of the 
fruit enables the inspector to more 
readily spot defects—a feature not pos- 
sible on a stationary table. 

While these vibrating tables occupy 
more space and require more personnel 
than stationary ones, they should en- 
able preserver to inspect a greater 
amount of fruit. 

Another variation is an inspection 
table with a glass or transparent plastic 
surface (Lucite, for example), illumi- 
nated from below. This table could be 
useful. for inspecting light-colored 
fruits for the presence of such objec- 
tional dark materials as stems or pit 
fragments. 

Where volume warrants, it is possi- 
ble to use a moving belt of type em- 
ployed in canneries for sorting and 
trimming . fruits and vegetables. It 
would be wise to specify a belt with a 
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Announcing the 


WD SOWRWORKER 26" 


Pallet: 4000, 


6000 Ibs. cap. 


Platform: 4000, 
6000 Ibs. cap. 


Stacker: 1500, | 
2000, 2500, 1 
3000 Ibs. cap. 




































































FEATURE BY FEATURE, 
IT’S ENGINEERED TO 
MEET YOUR OWN 
HANDLING REQUIREMENTS 


Detailed job-studies in customer 
plants, warehouses and termi 
dictated the features of the 
POWRWORKER “26”. No truck on 
the market today can match the 
POWRWORKER’S combination of 
user-benefits: 
@ Maximum Maneuverability — Only 
26” longer than the load, the shortest 
standard truck on the market. 


@ Light ee -Comees fabricated 
construction combines maximum 
strength with least weight. 


®@ Stability—Close-to-the-floor, lowcen- 
ter of gravity. 


@ Great Efficiency—Double reduction 
of spur gears gives maximum ton- 
miles at least power cost. 


@ Balanced Load Distribution—Double 

lift cylinders for smooth lifting and 
lowering. 
Safety—Deadman switch cuts power 
when brake is applied, handle auto- 
matically returns to brake-position, 
Easy to Service—All operating units 
accessible without lifting or disman- 
tling. Drive wheel tire is quickly 
demountable. 

We invite rom to compare the 1954 

POWRWORKER with any truck on 

the market! For details, call your local 

Clark dealer, listed in the Yellow Pages. 

Or send the coupon for literature. 

Ask your Clark dealer about Clark's 

low-cost Pay-As-You-Go leasing plan. 


C Lq RK POWRWORKER SECTION 


EQUIPMENT 
Industrial Truck Division 


CLARK EQUIPMENT COMPANY 
Battle Creek 14, Michigan 





D Please send POWRWORKER literature. 


0 Hove representative call. 


Nome. 





Firm Name. 





Street. 








City. 
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uniform surface retards wear 
...provides greater pulley grip 





Globe Solid Woven White Cotton Belting conveying layer 
cakes for boxing and wrapping in a modern bokery. 


Famous Globe Solid Woven White Cotton Belting is being 
used successfully today by more and more food processors 
in a wide variety of applications. 

Firmly woven into a balanced, continuous construction that 
eliminates excessive stretch and ply separation, it mini- 
mizes down-time and upkeep and adds years of extra life. 
It holds fasteners better than belting of looser woven con- 
struction. Its uniform surface has more resistance to wear, 
better pulley grip and better distribution of abrasive action. 
Globe Solid Woven White Cotton Belting is made in all 
widths up to and including 62”, and in plies from 2 tq 8 in- 
clusive. Special widths and extra plies are made to order 
at short notice. 

With more than 35 years experience in the food processing 
field and a complete line of belting engineered for partic- 
ular jobs, all available with special treatment, Globe is 
well prepared to help you with the right belt for any 
belting problem. 


For free samples and literature — and the name of 
your local distributor, write Dept. E 


flange or ridge along each side so as to 
prevent juice from running off con- 
veyor and onto the floor. Advantages 
of this type of inspection system is its 
flcxibility—the belt speed and number 
of inspectors can be changed in ac- 
cordance with the amount of fruit to 
be examined. 

Whatever equipment you select, re- 
member that good lighting is essential, 
otherwise it would be difhcult for the 
inspectors to spot defects. You may 
wish to.experiment with different col- 
ored lights to determine which is the 
most suitable for the fruits. 

And another thing, instruct your 
inspectors on types otf defects to look 
for, and rotate them frequently so they 
will not become fatigued and in- 
efficient. 

Where moisture must be added, 
humidifiers should be installed. 


Formulating Diabetic Jelly 


Question—Please furnish me with 
a tormula for making a low calorie 
diabetic jelly. 

Answer—Formulas for manufactur- 
ing diabetic jellies are not available 
inasmuch as they are the property of 
companies that developed them. 

However, developing formulas your- 
self should not be difficult, since it 
involves substituting sugar with a non- 
nutritive, artificial sweetener. 

We suggest that you pick up a 
jar of commercially packed diabetic 
jelly from a retail-store shelf. Then 
set up a theoretical formula, based on 
the ingredients listed on the labeled 
jar. Too, the caloric content (also 
listed on the label) should help you 
figure out such a formula. Then the 
only other problem would involve de- 
termining the amount of pectin 
needed to set the jelly. 

Ingredients listed on a jar of com- 
mercially packed diabetic jelly pur- 
chased in a local retail store included: 
fruit juice, specially prepared pectins, 
citric acid, and 0.05% sucaryl (a non- 
nutritive, artificial sweetener). The 
label also stated that there were 3 
calories per tablespoon serving. 


Formula for Curry Powder 


Question — Can you furnish me 
with a formula for making curry 
powder? 


Answer—In a steel bin, mix the 
following ground spices: Tumeric, 120 
Ib.; coriander seed, 90 Ib.; black pep- 
per (Lampong), 45 Ib.; cumin seed, 
45 Ib; ginger (Jamaica), 374 Ib; 


‘ f WOVEN Jims eo INC. fenugreek seed, 37 Ib.; cloves, 15 Ib.; 


celery seed, 15 lb.; caraway, 74 Ib.; 
Gf \400 CLINTON STREET ETC MAVCLLS | carlic 44 Ibs and mace 4 Ib. 


Pulverize the blend of spices and 


KNOWN FOR QUALITY THE WORLD OVER run through a No. 8-mesh sieve. 
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mols 


superior 


ice cream 
flavor 


at lower cost. ...use VANITROPE, « pure, vorill-lite flavor: 
ing material exclusive with Shulton. 15 to 25 times 
stronger than vanillin, VANITROPE heightens the flavor 
of vanilla and other ice creams and effects flavor-savings 
up to 50% at the same time. Chocolate, butter, fruit, nut 
and other flavors are also benefited by VANITROPE. 


Basic studies recently completed by the Dairy Experi- 
mental Station of a leading university developed proven 
procedures for using VANITROPE in high quality ice 
creams. Shulton Technical Bulletin No. 23, available on 
request, describes these tested and approved procedures. 


VANITROPE (brand of propenyl guaethol) is rigidly con- 
trolled in manufacture. Now used in hundreds of nation- 
ally known food products, VANITROPE is stable in price, 
quality and availability. Shulton’s Technical Service is 
available should you wish assistance in integrating 
VANITROPE into your formulas. 


Samples available on request 


SHULTOS 





SHULTON, Inc. 


FINE CHEMICALS DIVISION ° 630 FIFTH AVENUE 
NEW YORK 20, N. Y. 
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The ability of Nash Compressors to maintain original performance SSOUUNNUVUAOUOUHNNSUUOOULULUSUSAGQEOUOUUOEOOGOOEEUUEEAOSEEOOAEASOECO A 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 
Low maintenance cost. 
Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or P 
other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 
Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low.. Service is assured by a 


nation-wide network of Engineering Service offices. Write for 
bulletins now. i 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will dono ham. , 


75 pounds in a single stage. 


UUUNNNNANQNNQQQN000000000NHNSQ44SN000000000000UUNNNHQN9OREOPPUUOUATAGOONEPEEUUUANOGQOOROU EOC AANA 


= 
All 


IUUUUGEOUEEAGEUGEPUUNUGLUATAUUEEOSUOEUAEOAUAAEOAU EAE 


NAS ENGINEERING COMPAN Y 
312 WILSON, SO. NORWALK, CONN. 
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Statistical Control 


—Continued from page 46 





too often it has resulted in failure. 

Statistically-minded brewers inher- 
ently realize the fallacy of relying on 
one man’s judgment and seeking di- 
rect preference expressions. ‘They 
have instituted regular schedules of 
panel-type testing and seek the abil- 
ity to differentiate rather than mere 
indications of like or dislike. 

After all, if one cannot distinguish 
between two samples how could an Dings 
honest, usable preference exist? 

It is well known that the public is 
quite label-conscious in its testing and ~ 
is not apt to be as discerning of beer i . his: Midian Siete Menge 
as those who make it. Untrained tast- ice. . . in any industry 
ers, in fact, find it difficult to dis- a — metal is a 
tinguish correctly and at significant jel ae inery or produc 
levels between a number of brands on 
today’s market. 


Panel Methods 


‘To detect subtle differences in beer, 
personnel on brewery taste panels are 
trained in descriptive vocabulary and 
in various elements of flavor percep- 
tions. A number of distinctive, types rag ge gh saga = 
of tests are used, and data are evalu- colen ea extremely deep 
ated with reference to their deviation burdens may be encoun- 
from results expected from chance dis- tered. 
tributions. 

A common approach consists in 
comparing three glasses of beer under 
controlled conditions. ‘'wo of the 
glasses contain one of the samples 
to be compared, and the third holds 





@ NOW—end your tramp metal problems electronically 
with the new Dings Electronic Metal Detector. This positive, 
the second sample. Thus, chance dic- proved detector is sensitive to all metals . . . detects even minute 
tates a correct judgment of difference— particles and signals their presence . . . thus protecting processing 
even if none exists—one time in every equipment and guarding against product contamination. 


three trials. F ‘ , ’ ‘ 
By submitting the samples to at Available with a wide range of signal and reject systems to 


least 20 persons in this fashion, one meet specific requirements, the new Dings Electronic Metal De- 
can draw valid conclusions. tector is built in several sizes to fit into practically any processing 
Also, if fewer judgments must be arrangement. 

used, then two samples can be ade- : . eit 5 2 : , 
quately compared in five glasses. If Let the experienced Dings engineering staff help in solving 
three are of sample A and two of B, your metal detection problems. See your nearest Dings representa- 
the odds of making a correct choice tive or mail the coupon for free literature. 

from chance-influences are 1 in 10. 
Thus, the sensitivity of the method is 
increased, and the binomial theorem 


can yield useful figures of significance D | N 6S FLE CT p 0 N | cS ; | N C ; 


for any number of tests presented. (subsidiary of DINGS MAGNETIC SEPARATOR CO.) 
i1I—Tightening Operations suum «4741 'W. Electric Ave. Milwaukee 46, Wisconsin 


Suppose, now, that a brewer has tar- 
a ie ads eee ea god, DINGS ELECTRONICS, INC. ED 154-2/3 
geted his market and pinpointed those (subsidiary of DINGS MAGNETIC SEPARATOR co.) 


significant factors in flavor, body, and ie «4741 W. Electric Ave., Mil 
color that have proved to constitute oath Please rush copy of the new Dings Electronic Metal 
ideal sales appeal for his product. Sta- ints salieeeiataiein 
tistical methods now sharply enter the Name Title 
picture in helping to assure these ideal MAIL Cc 
standards—at a profit. THIS wiley 
Primary tool in tightening in-plant COUPON Address_ 
operations is the control chart—already TODAY City. Zone____State 
a familiar device in many breweries. bia NR CET NETS EE LD Se OT 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in One operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


WALLACE & TIERNAN 


COMPANY, INC. 


| NEWARK 1, NEW JERSEY ~ REPRESENTED IN PRINCIPAL cities” 





Essentially, the control chart dis- 
plays its most potent possibilities by 
simply presenting normally column- 
ized data in a manner that dramatizes 
significant process deviations. Fig. 2, 
for example, illustrates just what hap- 
pened when the wort-extract value in 
one brewery was put on a control 
chart. 

In this operation, hydrometer read- 
ings were made of every brew and the 
figures were plotted between and 
around the desired norm of 11.35 Ball- 
ing. After several brews—with this 
chart on display—the attendants evi- 
dently started to develop a competitive 
spirit and attempted to achieve maxi- 
mum yield. As a result, by month’s 
end the average wort extract had 
soared by at least 1 deg. Balling over 
expected control limits. 

Apparently these operators in their 
zeal, ignored the significance of the 
upper limits of the control chart. But 
here ignorance was bliss, since this 
brewer was faced with the profitable 
decision of either reducing ingredi- 
ents or producing a heavier product. 

Fig. 3 illustrates a more usual case 
history where yield factors were al- 
ready fixed, and deviations above and 
below control limits would be caused 
primarily by differences due to assign- 
able causes. 

In this instance, movement out of 
range was due to failure to check cor- 
rectly on ingredient weight—or, as in 
those high extract values, it was simply 
addition of one bag too many of grits 
to the cooker. 

Perhaps the widest application of 
the control chart has been in bottling 
operations where it is helpful in check- 
ing over-filling and evaluating bottle 
washing performance. 


Statistical Inspection 


Another profitable possibility for 
SOC in tightening operations is the 
improvement by statistical sampling 
of normally heavy manual inspection 
procedures. 

All brewers attempt 100% inspec- 
tion to eliminate defective and dirty 
bottles before they reach the shipping 
container. They provide excellent in- 
spection light and post their most de- 
pendable workers by these stations. 

One such brewery, for example, 
placed three inspectors by its filler 
line and was proud of its program, 
which aimed at less than 0.15% de- 
fective bottles going out. But when 
a statistician measured the perform- 
ance of this inspection on a sampling- 
plan basis—one case opened and scan- 
ned each half hour—it was indicated 
that 0.6% defectives were getting out. 

Needless to say, this revelation by 
statistical sampling shocked the bot- 
tle house superintendent, and he put 
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THAT'S WHAT YOU AND THE 
SAVE WHEN YOU PURE OIL WAY! 


6 =-W AY Ss AVI N G Ss! Hundreds of plants already are saving real money by re- 


ducing their inventory from dozens of different oils and 
greases to a few Pure Oil multi-purpose lubricants— 
lubricants scientifically formulated to do many different 
jobs equally well. 
Investigate the savings possible in your own plant with 
3. Labor cost reduced this simplified lubrication program. Pure Oil industrial 
4. Simplified inventory control specialists will be glad to help you set up a money-saving, 
labor-saving procedure tailored to your particular plant 
needs. 
Our booklet, “Simplify and Save’”’ will 
ive you facts and information leadin aa, 
en Mees ! ® 
\ 4 


1. Reduced inventory 
2. Non-mysterious simplified lubrication 


5. Errors in application reduced 


6. Simplified, speeded-up purchasing It Starts Here! 


Be sure with Pure __ sales offices located in more 


than 500 cities in Pure's marketing area. 


eee - fe eee oe 


i 
> - FREE BOOKLET 
The Pure Oil Company, Industrial Sales Dept. F-43 
ae MB 35 E. Wacker Drive, Chicago 1, Illinois 
Please send me your free booklet on how to “Simplify 


NDUSTRIAL =~ 
LUBRICANTS = = 


to proper lubrication plus extra savings. 
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d are ALIKE! 
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ANSWER: | 
yoth size and quality. 
ylor Brine 
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you need a Ta 


* 
or your pea grader®. 


n, they vary 
To grade them properly 


Density Control System 











TAYLOR CONTROL GRADES PEAS AUTOMAT- 
ICALLY BY REGULATING BRINE DENSITY ! 


y* R grader equipped with this 
system, will grade peas efficiently 
and economically by the flotation prin- 
ciple. With this system the density of 
the brine is measured in a Sight Feed 
Bubbler by means of a Taylor High 
Accuracy Mercury Manometer. Any 
change in brine density in the grader is 
quickly detected and the Recording 
Controller opens brine or water valves 
to return it to the correct value. 


Completely automatic control is obtained 

by the use of two throttling type con- 

trol valves on the brine and water 

lines, both operated by the same Con- 

troller, but staggered so that only one 

camee CAN be opened at a time. Thus brine 

em" density can be diluted as well as in- 
*Also for lima bean grading. 


: ~ 
e 
~ 
= 


QUALITY GRADER 




















INSTRUMENTS 
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TAYLOR 
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creased as required, by simply adjust- 
ing the controller set point. 


RESULTS: 1. The maximum yield of top 
quality peas—continuously and auto- 
matically. 2. Salt consumption reduced 
to minimum requirement. 


More than 50 of these Brine Density 
Control Systems are now in successful 
operation. A limited number are avail- 
able for immediate delivery. Call your 
Taylor Field Engineer or write Taylor 
Instrument Companies, Rochester, 
N.Y., or Toronto, Canada. 


Instruments for indicating recording and 
controlling temperature, pressure, flow, liquid 
level, speed, density, load and humidity. 














MEAN ACCURACY 


FOOD 
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pressure on inspection to reduce the 
defects by one-third within a period 
of a month. 

In this same bottling shop, a 
month’s statistical study of total cc 
fective bottles permitted the develop 
ment of a prediction of the averaze 
number of such bottles which could 
be expected in a given time at the 
fillers. Hence, when the line foreman 
tabbed the number of rejected bottles 
daily and compared this figure with 
predicted quantity, he had a good 
measure of inspection performance. 

However, while acceptance-sampling 
is useful in supplementing the 100% 
inspection now employed, the desire 
for perfect removal of all containers 
holding foreign bodies is so high that 
it appears unlikely that statistical tech- 
niques will ever eliminate this prac- 
tice. 


PRECOOLING 


2 Niagora Spray Coolers pre-coo! 3500 boxes of pears 
per 24 hours —total storage capacity 40,000 boxes 


More Uniform Supplies 


Vendor ratings have not, in a true 
statistical sense, been widely used by 
brewers. However, at least three but 
fewer than six of the country’s 250 
companies now have partial programs 
in this useful SOC field. 

Usually involved in these programs 
are construction of frequency distribu- 
tion diagrams of a large number of lots 
submitted by each supplier of variable 
items, such as malt and adjuncts. Pen- 
alty points are then awarded on a 
standard deviation scale. 

In such a program, care is taken not ole) Md 14441 Ke 
to penalize twice for correlated meas- 
urements, and full discussion between 
vendor and buyer is usually necessary 
before agrecing on penalty values. 

Due to the natural deviation of 
malt and other major brewing ma- 
terials, acceptance sampling proced- 
ures are not advisable without some 
solid preliminary conferences with sup- 
plicrs. When specifications exist, tests 
on a single sample taken in prescribed 
manner are usually sufficient for rejec- 
tion—although at times a referee lab- 
oratory may be called in on a con- 
troversy. 

Acceptance sampling plans, how- 
ever, have been very useful in evalu- 
ating shipments of such manufactured 


items as bottles, cartons, crowns, FROZEN FOOD STORAGE 
bungs, and the like. Room 80 ft. x 135 ft.—Temperature —5 F 


Hardening 10,000 gal. of ice cream per day at —30 F 


One such statistical approach to 
bottle purchasing has been pushed for 
several years by the Brewers Industrial 


. ° ‘ . fs “ Frost \ity, 
oundation. As yet, the desired speci- NIAGARA No ation. Itimproves A4O" 2 NIAGARA BLOWER 
- ity and better oper e prod 


‘ tra capac” 
gives you &* 


° . ‘ a) 
fications are narrower than inherent ily in foods, where brings! a sail 
eae ° c \ 4 t n : 
variations in bottle manufacture due especie? serature faster 0 COMPANY 


- correct tem ay for YOU 
uct to co It saves Money 


or, With Niog Dept. Fi, 405 Lexington Ave. 
'de-frost New York 17, N.Y. 


to mold wear and other factors. How- we 
twith 
ever, the bottle makers themselves ne cost of pawer one 
. . . . in ’ nev 
are turning statistical techniques to she ee ise ine, 
_— ora e or temperature Sales Engineers in Principal Cities; 
these manufacturing problems and a ng’! loss of time 
ined saltiees-ten t ia glee for Bulletin 105 of U.S. and Canada 
gencral upgrading in bottles is already Write fo 
evident. 
End (Resume reading on page 47) 
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Supplies of many of the most fre- 
quently used types of industrial 
wire cloth are kept in our ware- 
house ready for immediate ship- 
ment to you. And even if the type 
you use is not in stock, we can 
schedule our looms to have your 
material in your plant without 
delay. Any metal or alloy; sizes 
range from 20 x 250 mesh up to 4” 
openings . . . and accurate mesh 
count is our pride. 


also FABRICATED PARTS 


Filter leaves, strainers, 
sizing screens, etc. We 
=> can fabricate most any 
” type of part you need, in 
any quantity. We'll work 
from your own prints or, 
if none are available, our 
Engineering Department 
will draw up prints from 
your description of what 
S> the part must do. Once 
>_< you've O.K.’d them, we'll 


start production. 





Why not have us quote on your next order 
for wire cloth in bulk or fabricated parts? 
Write direct or call in your Cambridge 
field engineer. He's listed under "Wire 
Cioth” in your classified phone directory. 


range of wire cloth avail- 
able, also shows fabrica- fe 
tion facilities and includes /“™ 
metallurgical /-==.. 


tom, = 


FREE CATALOG gives full re 
* k 
Sass 


valuable 


data. Write for your copy ~-—L 
today. 






2} Wire Cloth Co. 

sh Dept. Q « Cambridge 3, Md. 
wine ey mera TET srecia 
CLOTH 





BELTS 177 FABRICATIONS 


OFFICES IN LEADING INDUSTRIAL AREAS 
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The Cambridge 








Useful New Books « 


Government 
Publications 





Catalytic Processing 


Cararysis Vou. I. Edited by Paul H. 
Emmett. Published by Rheinhold 
Publishing Corp., 330 W. 42nd St., 
New York, 1954. 394 pages. 64x94 
in., cloth. Price: $10.00. 

l‘irst in a series designed to provide 
rescarch chemists with complete and 
authoritative data on the physical 
chemistry of catalysis and catalytic 
processing, book covers not only estab- 
lished principles, but delves into a 
wide range of recent concepts in the 
field. 

Fundamental theory is thoroughly 
discussed in this first volume, while 
catalyst supporters, carrier, and meth- 
ods of preparation also receive full 
treatment. 

Of value to physical chemists con- 
cerned with catalytic reactions, book 
is indexed and illustrated with charts 
and tables. 


Population and Foods 


Tne Wortp’s Foop. By M. K. Ben 
nett. Published by Harper & Bros., 
49 E. 33d St., New York 16. 1954. 
282 pages. 6x84 in., cloth. Price: 
$4.00. 

A review of the basic facts of food 
economy based on an analysis of the 
world’s population changes, the book 
presents significant new findings in 
this field. The author reveals the 
basic problem of population and food 
as being one of quality rather than 
quantity. 

A future guarantee of improved 
universal food quality is en 
through the spread of food technology 
in food production, states the author. 

Significant chapters deals with the 
impact of hunger on eating habits, as 
well as major food problems in war- 
time. Substantiated with charts and 
statistical tables, the work is of interest 
to food plant men concerned with the 
economic effects of their products. 


The Agricultural Market 


READINGS ON AGRICULTURAL MarkeEt- 
iNG. By Frederick V. Waugh. Pub- 
lished by Iowa State College Press, 
Press Building, Ames, Iowa. 1954. 
456 pages. 64x94 in., cloth. Price: 
$5.00. 


Viewpoints of more than 150 econ- 
omists on the problems of agricultural 
marketing are expressed in this author- 
itative new book. 

Chosen to cover a wide range of 


FOOD 
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subject matter from public attitudes to 
government supervision, the readings 
present differing viewpoints on con- 
troversial matters. Of special interest 
to food plant men processing agricul- 
tural products, the book is completely 
indexed. 


Government Publications 


SoyBEANS: Economic ANALyses RE- 
LATING TO Processinc. Marketing 
Research Report No. 35, USDA, 46 
pages. Describes economic studies to 
determine effect of new processing 
methods, both to farmers and to the 
processors. 


Marketinc Liguip Sucar. Market 
Research Report No. 52, USDA, 76 
pages. 40 cents, Discusses possible eco- 
nomics and factors affecting use of 
liquid sugar by the food industries; 
potential market estimated to be “less 
than 50 percent developed.” 


WAREHOUSE OPERATIONS HANDBOOK. 
General Services Administration, April 
1953, 150 pages. 75 cents. Incorpo- 
rates in one volume essential elements 
of the various phases of modern ware- 
house operations; designed as an oper- 
ating guide and to stimulate improve- 
ments. 


Unirep States Census or AGRICUL- 
ture 1950. A series of volumes and 
maps, available individually (114 
items) or bound together, the prices 
ranging from 15 cents to $7.50 each. 





These recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Wash- 
ington 25, D. C. When no price is 
indicated, the pamphlet is free and 
should be ordered directly from the 
Bureau responsible for its issue. 





DeEMAND AND Price STRUCTURE FOR 
Foop Fars anp Orns. Technical Bul- 
letin No. 1068, USDA, 69 pages. 25 
cents. Reports an economic research 
study which was carried out under the 
Agricultural Marketing Act. 


CANDLING, S1zING, PACKING, AND Ma- 
TERIALS-HANDLING EQUIPMENT AND 
Meruops Usep 1n Ecc AssEMBLY 
Prants. Marketing Research Report 
No. 47, USDA, 80 pages. 40 cents. 
Reports part of a large research project 
on layout and design of marketing 
facilities; a second report is planned 
as a sequel to this. 
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a 


Raspberry 










You will never find a time when 
Norda genuine Raspberry 
Flavor won't help you make a 
fine product. 








You may find occasions when 
cutting costs would be pleasant, 


if quality could be insured. 


Why don’t you combine Norda 
imitation Raspberry Flavor, with 
t the genuine natural, to 
O supplement it, “piece it out’? 

The flavor you get is real 

raspberry, in taste, richness, all 
Norda characteristics. It has the ripe 

raspberry full-bodied strength 


that’s always so popular. 


Try this economy. Test free 
samples of Norda genuine and 


imitation Raspberry Flavor. 






Send to Norda today. 


Use a Norda “Favorite to Flavor It’’ Nor da 





Norda, Inc., 601 West 26th Street, New York 1, N. Y. 


Chicago » Los Angeles * San Francisco * Montreal + Toronto * Havana + London « Paris + Grasse + Mexico City 
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Look at all the features of Worthington’s 
new high-speed ammonia compressor 


High operating efficiency 
and lighter weight 

make this modern unit 
the talk of the industry 


These lightweight, compact Worthington 
ammonia compressors have the same high 
operating efficiency and versatility as their 
lower speed counterparts. 

Ranging in capacities from 18 to 150 tons, 
the new units can be used as high-stage or 
booster machines. 

Get in touch with your nearest Worthington 
district office for more facts about these 
rugged compressors. Or write to Worthington 
Corporation, Air Conditioning and Refriger- 
ation Division, Section A.3.56, Holyoke, Mass. 





IMPROVED INTERNAL MANIFOLDING—cool suction gas completely surrounds the cylinder 
walls, providing longer valve life and increased overall efficiency. All passageways 
between suction discharge and shutoff valves are cast integrally within the crankcase, 
eliminating outboard fittings. Cross section shows water jacketing on one of the cylinders. 





ELECTRIC UNLOADING—a new achievement in 
variable capacity control. You can start com- 
pressor with a normal torque motor; power 
consumption is automatically balanced against 
load. Separate unloader units allow easy 
maintenance . . . no oil or gas pressure lines 
to worry about. 


WORTHINGTON 


CLIMATE ENGINEERS TO INDUSTRY, 
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NEW SUCTION MANIFOLD, with cover plate over 
suction strainer inlet, allows easy removal of 
the suction gas strainer for cleaning, without 
disturbing any of the pipes, valves or other 
parts. The strainer is unique in that it fits en- 
tirely within the crankcase manifold, requiring 
no additional space. 
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NEW FORCE-FEED LUBRICATION SYSTEM — full 
pressure, positive lubrication, regardless of 
rotation. A new rotary oil pump, driven di- 
rectly by the crankshaft, eliminates compli- 
cated and noisy gear trains. Oil is filtered 
through a strainer in the crankcase for pro- 
tection of pump and other moving parts. 


A3.56 
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KEEPING UP WITH THE FIELD 
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Concentrate Preferred 


“More flavor’, “Better flavor’, 
“More apple flavor’, “More natural 
flavor’—were some of the terms by 
which tasters hailed concentrated ap- 
ple juice during recent tests. 

In all, 375 persons compared the 
concentrate with regular bottled juice 
in two New York department stores. 
And 60% preferred the former. 

The tested juices were made from 
a mixture of Jonathan, McIntosh, 
Stayman-Winesap, and Northern Spy 
apples. 

One part of this mixture was run 
through an aroma-recovery unit, then 
concentrated and the aroma added 
back. The other part was bottled 
directly. 


Find New Growth Factor 


Casein, the principal protein of 
milk, carries an unidentified growth 
factor, USDA scientists have dis- 
covered. They found that chicks from 
casein-fed hens outgained those from 
hens on high-protein soybean rations 
or on low-protein corn diets. 

The new factor is different from 
vitamin B,., normally associated with 
casein, liver, and cow manure. And 
it can be transmitted from the hen’s 
diet to the chick. 


Egg Storage Life Upped 


A process permitting “almost in- 
definite” storage of eggs is reported 
to have been patented by a South 
African engineer. 

The eggs are placed in a vacuum 
chamber, then sealed by an electrically 
applied coating of aluminum. 

Method is a variation of the prin- 
ciple used for depositing hard-wearing 
materials metals on soft metal sur- 
faces—McGraw-Hill World News. 


New Emulsifier Plants 


Capacity for supplying mono- and 
diglycerides and other emulsifiers for 
the food industry is being boosted by 
erection of two new plants. 

Now under construction by Atlas 
Powder Co., the larger of these facili- 
ties will be a $1,000,000 plant at 
Memphis, Tenn., while the other, a 
$350,000 property, is going up at 
Brantford, Ont. Both will be in oper- 
ation later this year. 
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Procurement, Processing and Q.C., 
Faster Filling Spotlighted by NCA 


New government procurement 
plans, radiation sterilization, enzyme 
regeneration, container sterilization, 
detining of cans, and faster filling were 
among highlight topics discussed by 
speakers at the recent Nationa! Can- 
ners Assn. convention in Atlantic City 
Procurement Plans for °54 needs of 
canned fruits and vegetables by the 
Armed Forces contemplate substitu 
tion of competitive negotiation for 
set-aside and letter contract proce- 
dures followed in 1951, 752, and 7°53. 

Plans will be effected by various 
Market Center offices of the QM 
Market Center System, with head- 
quarters at 226 W. Jackson Blvd. 
Chicago 6. Estimated requirements: 


Total Weight 
(1,000 Ib.) 


CANNED VEGETABLES 






ES ee See aoe 3,906 
Beans, lima ...... bso ees es 10,186 
Beans, string, snap 24,479 
Beets 8,164 
Carrots 8,173 
Catsup, 12,918 
oR RR NS eee 13,024 
Juice, tomato . 37,973 
fo: ee 25,392 
ig rar 19,887 
9) Pn ore er 1,849 
a 4,710 
ar 3,878 
Tomatoes ....... 52,513 
WO cc's ct eho ewenave 6,226 
Ce ee ee eee 233,278 
CANNED FRUITS 
IE Caos a ih shee ae ews 14,988 
BOPOMRBOS 6c ccscnccccss 9,634 
IE i 055. 5.500 60S eo Re ee 9,921 


Herries .... 2 546 
Cherries, sour 2,939 
Cherries, sweet . 1,849 
WiS® gwar a 3,456 
Fruit cocktail : iste th 16,508 
Juice, pineapple . , . 18,902 
Peaches . 22,514 
Pears . 12,661 
Pineapple 13,523 
Plums 3,614 

Total 133,055 


Not incl. 28,350,000 Ib. pineapple juice 
Radiation Sterilization (C. B. Pratt 
and O. F. Ecklund, American Can 
Co.): Samples of meat sterilized with 
gamma radiation developed objection 
able taste characteristics that were not 
removed by additional treatments o1 
in storage. 

This off-flavor in beef was reduced, 
but not entirely eliminated, by_ ir- 
radiating while frozen; or, to a lesser 
extent, by addition of sodium ascor- 
bate. But these treatments failed with 
pork. 

l‘actors affecting the sterilization re 
quirements were type and concentra 
tion of contaminating organisms, na 
ture of medium in which organisms 
are contained, and presence of aur. 

Factors having but slight effect are 
pH of medium containing organisms, 
and presence of free radical acceptor, 
sodium ascorbate. 

Enzyme Regeneration (R. B. Guyer 
and J. W. Holmquist, Continental 
Can Co.): Observations of peroxidase 
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of Dow Corning 


ANTIFOAM @p 


KILLS FOAM IN 
10 TONS 


of asphalt or — 
10 tons of alkyd resin 


2630 Ibs. 


of fermenting wine 


1474 Ibs. 


of soap tallow 


SOME s00ce now wasted on foam; 


cut processing time; eliminate waste and 
fire hazard of overflowing foam. 


We vow Corning Antifoam A, the 


most versatile and efficient defoamer on 
the market. 


DOW CORNING ANTIFOAM AF EMULSION 


New dispersible emulsion of 
Antifoam A is equally versatile, equally 
effective in the industrial processing of 
aqueous foamers. 


water 


DOW CORNING 


He SILICONES 


Dow Corning Corporation 
Midland, Mich., Dept. BF-15 
] Please send me data and a free sample of 


] (0 Dow Corning Antifoam A 
] or [J Dow Corning Antifoam AF Emulsion 
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destruction during processing of 
canned peas Clearly show that enzyme 
regeneration does occur, even after 
sufficient heat has been applied to 
destroy microorganisms _ effectively. 
The studies indicate that thermal in- 
activation of enzymes in processed 
peas does not follow the same type 
curve as that for destruction of bac- 
teria. 

Where enzyme regeneration prob- 
lems exist, time-temperature relation- 
ship for high temperature processes 
must be clearly established for com- 
plete enzyme destruction to insure 
flavor stability. Longer times of heat- 
ing must be used. 

Fortunately, an inherent advantage 

of HTST processing is that this addi- 
tional amount of heat may be applied 
in a very short time. 
Container Sterilization (C. P. Collier 
and C. T. Townsend, Western Branch 
Lab., NCA): Based on thermal death- 
time studies and on commercial ex- 
perience, a minimum heat treatment 
of can surfaces after closure equiva- 
lent to Fy. of at least 20 apparently is 
necessary with acid foods. 

To attain at least this lethality calls 
for “pre-sterilized” products handled 
by hot fill-hold-cool procedures: 

For tomato and fruit juices, fruit 
nectars packed in 12-0z. or larger 
cans, a 3-min. hold between sealing 
and water cooling is adequate when: 
(1) ‘Temperature of product at filler 
is 200 deg. F’.; (2) cans are not washed 
immediately after closure; (3) cans are 
rolled, rocked, or- inverted during part 
of holding period; and (4) cans are 
not placed on wet solid metal plates 
or wet rubber belts, and are not ex- 
posed to strong, cool air currents. 

For highly viscous products such as 

tomato paste and fruit concentrates 
packed in cans larger than 303x406, 
directions are to fill product either at: 
(1) 195 deg. F. or above and wash 
with water above 160 F. after closing; 
pass through water or steam cooker at 
180 F. or higher for 2 min., then wa- 
ter cool; (2) 200 F. and wash with 
160 F. water after closing; then roll 
cans to rid excess water and hold 
for 5 min. in enclosed tunnel or 8 min. 
in the open, protected from air cur- 
rents; and (3) 195 F. or above with 
160 F. wash after closing; roll cans, 
then invert on wooden pallets and air 
cool. 
Detinning of Cans (E. A. Mudra and 
R. Royce, American Can Co.): Alka- 
line carryover to retorts from improp- 
erly operated boilers may remove tin, 
enamel, or lithography, or form un- 
sightly white deposits on outside of 
cans during processing. 

Detinning is more serious on elec- 
trolvtic cans because initial coating 
overlying the iron-tin alloy layer is 
thinner than on hot-dipped plate. 
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In addition to detinning when cans 
are directly contacted by steam carry- 
ing entrained alkali, instances may oc- 
cur in which it is confined to cans 
submerged in condensate collecting in 
bottom of retort. ‘This frequently oc- 
curs with No. 10 cans where a water 
cushion is provided as an aid in pres- 
sure cooling. 

Somewhat related is problem of dis- 
coloration where cans contact iron 
retort crates, trucks, or baskets. This 
discoloration, sometimes called “‘steam 
burn,” may appear as a yellow, brown, 
or purple stain on can surfaces. 

Investigation with cans processed in 
wire trays, revealed discoloration was 
electro-chemical. A galvanic cell was 
formed by the two dissimilar metals 
(tin from container, iron from tray) in 
presence of electrolyte (alkaline carry- 
over, or scale on tray). Degree of stain- 
ing appeared directly related to 
amount of alkaline entrainment in 
steam. 

Usual approach to correction: (1) 

Reduce alkalinity of boiler water, and 
(2) reduce, as far as possible, carryover 
of boiler water in steam. Often, how- 
ever, condition is one of overloaded 
boilers, and temporary control meas- 
ures may be expected to produce only 
temporary relief. 
Faster Filling (H. I. Edwards, Pfaud- 
ler Co., Rochester, N. Y.): This 
speaker predicted that baby foods and 
juice concentrates commonly will be 
packed at up to 1,000 containers per 
minute by 1956. 

He cited his own company’s current 
project for a leading manufacturer—a 
piston-type baby food filler designed 
for a speed of 800 containers per min- 
ute, or 1 ton of food every 8 min. 
And in event of later acceleration to 
the 1,000 rate, it would mean over 16 
containers a second. 

Can companies, he said, are build- 
ing special closing units for use with 
the new filler. 




















“Are you the fellow who’s selling 
folding cartons?” 
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Weigh D of C Services 


Study to define the area in which 
the Department of Commerce can 
best serve the food industry is being 
launched by an industry “‘task force.” 
This cooperative action was decided 
upon at the conference called last 
month by the Business & Defense 
Services Administration, USDC. 

Executives of 26 leading food com- 
panies and food trade associations 
were in the group, which moved to use 
findings of the investigation in shap- 
ing recommendations aiming to im- 
prove services to the industry by this 
Department, with activities of USDA 
in practical working relation. 


New Butter Use 


Sizable reduction in stocks of gov- 
ernment-owned butter could result 
from varied experiments now being 
conducted by several large chocolate 
processors. 

As an instance, Wilbur Suchard 
Chocolate Co., Lititz, Pa., has just 
purchased 30,000 Ib. of the USDA 
butter for experimental use as an 
extender for cocoa butter. 


Hors dOeceuvres 


> Tis the Golden Anniversary of the tea 
bag. And coffee prices are celebrating it. 


> Researchers are looking for the appetite 
“factor.” ‘They want to know why people 
make pigs of themselves. 


P With Swanson’s quick-frozen dinners, 
you heat, eat, and throw the plate away. 
Now food manufacturers are really getting 
somewhere! 


> “The Golden Ten” companies—which 
have not cut a dividend since 1929—in- 
clude American Chicle, Beech-Nut, and 
General Mills. Food company stockhold- 
ers eat regularly. 


> Soaking meats in wine makes them more 
tender—just as with most people. 


> Suchard is experimenting with surplus 
butter as a cocoa butter extender, at 25c. 
a pound. Alas, butter finds too late that 
what goes too high comes down too hard. 


>In Australia, cabbage has been crossed 
with cauliflower to produce “chloriflower.” 
Now we can have “flowerkraut.”’ 


> Directions for making cocktails have 
been recorded on long-playing disks. What 
next? A Crosby cookbook? 


> Homemakers are surprisingly light eat- 
ers—only 1,780 calories a day. Don’t like 
their own cooking? 


> Pork packers propose that official grade 
names be changed from Choice No. 1, 
Choice No. 2, and Choice No. 3 to 
“Meat”, “Good,” and “Overfat.” Nice 








In This Plant Nicholson Traps 


SAVED 10% IN STEAM COSTS 


A Chief Engineer H.F.D. stated, after Nicholsons replaced mechani- 


cal traps in his plant: “Saving in steam waste cut our fuel cost at 
least 10%. Yet application temperatures were up 30°-40°. And 
relief of all air binding effected faster warm-up.” 


Operate on lowest temperature differential; 2 to 6 times aver- 
age drainage capacity; maximum air venting. For other advanced 
Nicholson features send for Bulletin 853. 


er. ee 


Type 
B 


oh old HER, : 
Lf c. —— Bulletin 
Type AU (i Se J 853 
5 TYPES FOR EVERY APPLICATION, process, heat, 


power. Sizes %4" to 2”; pressures to 250 Ibs. 193 Oregon St., Wilkes-Barre, Pa. 








Cie NICHOLSONS Wy 





TRAPS: VALVES: FLOATS 





SUPRENE 
BELTING... 


Likes Having 
Its Face Washed! 





Wherever cleanliness is a factor .. . in cleaning 
fruits and vegetables, in the manufacture 
of biscuits, crackers, bread, candy and cheese 
. +. sanitary, Suprene Belting is always 
in demand! That's because it’s so easy to 
keep clean! . . . washes like new 
with steam or hot water. 

A superior cotton duck belt, Neoprene 
impregnated, it is highly resistant to 
the corrosive action of fats, greases and 
fruit acids. Odorless, tasteless and 
waterproof, Suprene Belting offers years 
or safe and sanitary conveyance. 
Available in a variety of plies and 
four styles to meet all your food 
handling requirements. 
Send for Bulletin 20. 
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Another Beckman Achievement 


BECKMAN Model W 


—A Husky New Addition to America’s 
Most Distinguished Family of 
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| Industrial pH Meter 


INDUSTRIAL 
CONTROL 
INSTRUMENTS 






New Savings—New Speed 
New Production Advantages 


i 
is 


Beckman — pioneer of virtually every 
major advancement in pH equipment 
— now presents a significant new 
development in industrial pH instru- 
ments — the new Model W Industrial 
pH Meter. 

This new industrial pH Meter takes 
advantage of modern electronic 
engineering, using miniature and sub- 
miniature tubes and printed circuits. 
It is only one-quarter the size of 
conventional pH instruments... and 
is designed to save maintenance costs 
by sturdy, moisture-proof construc- 
tion. The instrument circuit is of a 
completely new Unitized design — 
made in three separate plug-in 
sections, any of which can be inter- 
changed in the field to avoid down- 
time. 


Whatever your industry, whatever 
your pH problem, get the facts about 
Beckman pH Control Instruments. 
Write for Data File No. 86 — 18 


For more information, use coupon on page 179. 


Many New and 
Improved Features 


ADVANCED DESIGN 
Unusually compact, utilizing 
subminiature components 
and printed circuits. 


ACCURACY 
Signal to recorder accurate 


within + 0.02 pH. 


SIMPLIFIED MAINTENANCE 
Easily disassembled for quick 
maintenance ... plug-in units. 


DEPENDABILITY 
Unaffected by line voltage 
fluctuations, corrosive 
atmospheres, vibration, or 
electrical machinery. 


SPLASH PROOF 
Designed for high humidity 
and outside exposure conditions. 


EXPLOSION PROOF 

Can be used with air purge in 
explosive atmospheres. Heavy 
cast iron case available. 





MAMMURIM cevcscon 





BECKMAN INSTRUMENTS, INC. 


SOUTH PASADENA 1, CALIFORNIA 
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Freezers Standardizing 
On Package Weights 


Voluntary net-weight standards for 
retail packages of frozen vegetables 
and frozen peaches, strawberries, and 
raspberries are being developed. 

Working with the Department of 
Commerce, a committee of National 
Assn. of Frozen Food Packers pre- 
pared a list of suggested standards. 
And a proposed simplified-practice 
recommendation now has been sub- 
mitted to packers and distributors for 
consideration. 

Purpose of proposed standards is 
(1) to avoid confusion on the part of 
consumers as to quantities in the 
packages and (2) to effect economies 
in packing and distributing the frozen 
products. 

After this particular standardization 
project is completed, it is expected that 
other types of frozen packages will be 
studied. 

Here is a list of the recommended 
package net weights: 





Net Wt. 

Frozen Contents 
Product (Oz.) 
Vegetables: 

PROTO RUB 266 cece ees 10 

LO. | ae eR ee ee 10 

ESPUMNCIS BOTOUS 2... 6s css ices 10 

rrr ee 10 

Leafy greens (spinach, kale, 

BUCS wis o's 0 sas belo dive 65's 0:0 12 
Corn-on-cob .... Peay La 2 ears 
e- OORR a s.oea es ee oF 10 
Green beans ....... pork 10 
Lima beans ....... PE ae ee 10 
Mixed vegetables ...... ee 10 
NS. os aw ow teers ae 10 
| re 10 
Peas and carrots...... 10 
French fried potatoes...... 9 
MMRMMER icra ta Sarre a.ce = ae 16 
Succotash .... : 10 

Fruits: 
Peaches PT eee 12 
Raa Pr 10 
Strawberries: 

Whole . re eee vee 16 

“13 {10 

Sliced 116 


Exceptions on Coumarin 


Initially, no exceptions greeted the 
tentative order of Nov. 3 calling for 
amendment of the cacao products 
standard of identity to omit coumarin 
(FE Jan., p. 227). 

But—the picture changed abruptly 
on Dec. 28 when three exceptions 
were filed by John G. Adams, presi- 
dent of Manufacturing Laboratories, 
Inc., Austin, Tex. The declarations 
came in a letter to the Secretary of 
Health, Education & Welfare. 

Specifically, the exceptions (1) dis- 
puted evidence purporting to show 
coumarin as unsuitable for use in 
foods, considering the very low con- 
centrations employed, (2) disagreed 
with the conclusion that coumarin 
should be removed as an optional in- 
gredient, and (3) declared the findings 
were misleading and, further, only 
based on the report of one privately- 
owned laboratory. 
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OF PURITY AND FLAVOR 


o— of purity and flavor in liquid food trans- 

mission, Tygon flexible-plastic hose (B-44-3) is Bulletin T-77R gives complete technical data 
chemically inert, non-toxic, non-contaminating. It is on Tygon, the flexible plastic hose which 
completely free from any tendency to impart taste or odor safeguards purity and flavor at money- 
in transmitting all fluid foods —even the most delicate saving cost. Write for your free copy today. 
liquids or semi-solids. 


Crystal clear, Tygon provides visual protection of solution 
purity by spotlighting unwanted foreign material or 
stoppages in the line. Tygon’s mirror-smooth walls, free 
from checks or fissures, limit bacterial growth; Tygon 
can be flush cleaned with hot water or chemical cleaners 
or detergents, or if necessary can be steam sterilized. 


Flexible as a piece of string, light-weight, strong and 

abrasion-resistant, Tygon is easily installed, dismantled, 

and reassembled — either for cleaning purposes or for 

quick processing “set-ups.” Tygon B-44-3 is available in 

continuous lengths and in a wide range of bore sizes u 

to 2”; and is higher pressure use, is made with a Plastics and Synthetics Division 
outer-braid stainless-steel reinforcement for pressures up 

to 300 psi. 
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of moderately 





; Fig. 2651-A Gate 








‘NICKEL IR 


| Valves with Tyee 316 


Trim 








Fig. 2624 Swing Check 


This combination provides corrosion 
resistance well above the moderate 
need in many processing services with 
an investment well below that for all- 
stainless steel valves. 


Designed primarily for the chemical 
process industries, they are recom- 
mended for control of mildly corro- 
sive liquids with minimum quantities 
of mineral acids, such as creosote in 
wood treatment, and many liquids 
carried in petroleum processing. 


A major use is in pulp and paper 
processing, particularly in lines serv- 
ing the digester, and in the chemical 
recovery cycle. Service records in 
lines carrying the valve-punishing 
“black liquor” give Jenkins Nickel 
Iron Valves top performance rating. 











Jenkins extra value construction 
throughout. Get details — compare. 
See why they stretch your valve in- 
vestment dollar — with longer service 
life, lower maintenance cost. 


GET COMPLETE SPECIFICATIONS from your 


Jenkins Valve Distributor, or write: Jenkins Bros., 
100 Park Ave., New York 17. Ask for Bulletin 118. 
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Corrosive fluids 





Every part in contact 
with fluid is the right 
metal to block corrosion 
and beat wear. 





@ BODIES Heavy duty, dimensioned for 
greater resistance to wear and abuse. 
Through port design in Gate Valves. 

@ BONNET Rugged construction, like 
body. Swing-type gland bolts. Screwed- 
in back-seating bushing. Deep stuffing 


box. 

@ YOKE Integral with bonnet in 2” to 
4” sizes. 

@ WEDGE in 10” to 24” sizes, with 


Stainless Steel Wedge Rings. 
@ COVER In Check Valve. 


Type 316 STAINLESS STEEL 


@ SPINDLE 

@ GLAND 

@ BONNET BUSHING 

@ SPINDLE RING 

@ WEDGE PIN 

@ WEDGE RINGS Rolled into Nickel Iron 
Wedge in 10” to 24” sizes. 

@ SEAT RINGS 

@ DISC and HANGER in Check Valve 





| NI-RESIST Type No. 2 | 





® WEDGE of I-beam structure is solid 
NI-RESIST in 2” to 8” sizes. 


2” to 12”—200 Ibs. O.W.G. 
14” to 24”—150 Ibs. O.W.G. * 





| Pressure RATINGS 
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Milk Concentrate Popular, 
Oleo, Too, On Farms 


More than 700 central Illinois farm 
families receive weekly deliveries of 
3:1 concentrated whole milk. 

They not only like the convenience 
of home delivery, but also are really 
enthusiastic about the product--actu- 
ally prefer its taste to that of Grade A 
pasteurized milk. 

This project, operated by Prairie 
Farms Creamery, Bloomington, IIl., 
has made steady gains in a 6-month 
test. 

Further, it has been borne out that 
“farmers seem to have no qualms 
about selling cream and buying mar- 
garine.”’ 

The substantiation came in a re- 
cent survey of 222 food stores in 
towns of 10,000 or less population. 

When asked “What percent of your 
oleomargarine sales are made to farm 
families,” 17 storekeepers said “‘at least 
75%,” while another 100 said “50 to 
100%.” 

Significance of the figures are in- 
dicated by the fact that most of the 
stores have more “in-town” than 
“farm” customers. 


Willkie Heads Canners 


New National Canners Assn. presi- 
dent is E. E. Willkie, head of Pacific 
American Fisheries, Inc., Bellingham, 
Wash. He succeeds, Louis Ratzes- 


In this complete handling system, Farquhar Black Velvet ROLL-FREE gravity con- 
veyors first move cases of empties to bottle washing machine. After bottles are 
washed, filled and capped, they are stacked in the cases, which have now moved 
to operator at left. The filled cases are then moved out to storage by conveyor, 
passing over empties moving in to be washed. 


berger, Jr., president of the Illinois 
Canning Co., Hoopeston, Ill. 

NCA’s 754 elections, held at the 
recent convention in Atlantic City, 
also saw the naming of George B. 
Morrill, Jr., of Burnham & Morrill 
Co., Portland, Ore., as vice-president. 
Carlos Campbell, of Washington, 
D. C., continues as executive secre- 
tary-treasurer. 

Mr. Willkie, a brother of the late 
Wendell Willkie, entered the canning 
business in 1923. Prior to heading 
PAF he was a vice-president of Libby 
McNeill & Libby in Chicago. 


Trades Pick Funkhouser 


NLY with Farquhar’s line of 
Oe Velvet ROLL-FREE grav- 
ity conveyors do you get the assurance 
of longer, trouble-free service that spells 
real economy through the years! That’s 
because every wheel, roller and bearing 
in Black Velvet ROLL-FREE convey- 
ors is treated with a special process to 
resist rust and corrosion ...to keep 
moving parts turning smoothly when 
conventional conveyors fail. This pro- 
cess is the same penetrating treat- 
ment that withstands the 24-hour salt 
spray test as prescribed by government 
specifications for certain weapons used 
under the most severe field conditions, 


so you know it’s got to be good! 

What’s more, ROLL-FREE convey- 
ors give you the maximum strength of 
rigidly cross-braced steel frames... yet 
are light in weight to assure ease of 
handling. They’re available in straight 
and curved sections, to fit any install- 
ation requirement. When you need grav- 
ity conveyors, be sure to specify 
Farquhar Black Velvet ROLL-FREE 
conveyors. Our engineers will be glad 
to assist you, at no obligation! 

A complete line of standard 
Farquhar ROLL-FREE conveyors 
without the Black. Velvet treat- 
ment ts also available. 


Heading the Canning Machinery & 
Supplies Assn. for ’54 is Elmer N. 
Funkhouser, vice-president of Dewey 
& Almy Chemical Co., Cambridge, 
Mass. He succeeds Hal W. Johnston 
of the Stecher-Traung Lithograph 
Corp., Rochester, N. Y. 

Meeting at the recent canners con- 
vention in Atlantic City, CM&SA also POWER-BELT 
elected C. K. Wilson, Food Machin- AND 
ery & Chemical Corp., San Jose, Calif., 
as vice-president. W. D. Lewis, of GRAVITY 

CONVEYORS 


OLIVER 


FREE! "Roll-Free Gravity Conveyor Folder"’ 


—showing Roll-Free line, specifica- 


tions, and typical installations. 
MAIL COUPON FOR YOUR COPY 

CONVEYORS if 

THE OLIVER CORPORATION 

A. B. FARQUHAR DIVISION 

Conveyor Dept. M-59, York, Pa. 
Gentlemen: 

Please send me my free copy of “‘Roll-Free Gravity Conveyor Folder.”’ 


Washington, D. C., continues as sec- 
retary. 
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Designed For 





frozen packages. 


plants. 


units as volume expands. 


DOUBLE 


proven performance 
WINS the VOTE OF CONFIDENCE in 


AMERIO 


CONTACT 


(U. S. Pat. No. 2,608,069) 


They do a better job! 


We shall appreciate your inquiry. 





Ainviute 











PRESSURE PLATE FREEZERS 





Their high efficiency and speed assure uniformly 


You need no expensive or ex- 
pansive machinery which has to first “freeze the 


ir’ before your products can start freezing. 


Their high production output coupled with sim- 
ple and economical operations make “Amerios” 


the first choice of leading food processing 


Those who have installed Amerio Freezers continually add additional 


You, too, should freeze with “Amerios”. 











is ms Send For 
Ammon | Contact Plate Freezers Inc. | Illustrated 
Brine or Freon Union City,N.J. 4 Brochure 
Refrigerant Its the Contacts that Count” | 
228 For more information, use coupon on page 179. FOOD 


Frozen Food’s Strides 
And Major Hurdles 


Progress-and-problem factors were 

weighed in forthright sessions at the 
recent National Frozen Food Conven- 
tion in New York City. Leading talks 
are spanned below: 
Prices & Distribution (M. K. Spicgl, 
president, National Assn. of Frozen 
Food Packers and head of Spiegl 
Farms, Inc., Salinas, Calif.): To ad- 
vantage of consumers, prices are aver- 
aging 15% under 1947-49. Frozen 
vegetables, specifically, cost consumer 
about 22% less; fruits and juices are 
down 9%; juice concentrates, alone, 
are 30% lower. 

Meanwhile, output is pushing stead- 
ily upward, with °53 volume of all 
tvpes of frozen foods 10-15% higher 
than in ’52. And more extensive and 
efficient distribution is moving sup- 
plies to consumers. Further, the rise 
in home freezers to a total of 6,000,- 
000 is a big factor in °53 record or 
selling some 20% more frozen foods 
than in preceding vear. 
Lemon-Product Jump (I. R. Wilcox, 
assistant general man¢ eg Sunkist 
Growers, Inc., Los Angeles): The 
frozen lemon business is enjoying a 
climb almost similar, percentagewise, 
to that of frozen orange juice concen- 
trate. After decades of surpluses, en- 
tire crops went cither to fresh market 
or juice-product uses last vear. 

Value & Output: Retail dollar-gage of 
all commercial frozen foods in 753 is 
put at $1,200 million—up from $875 
million in °52. And output last year 
is calculated at 3,380 million pounds, 
as against 2,890 million pounds year 
before. Cited was Army QM’s ’53 
purchase of nearly 243 million pounds 
at a cost of $92.5 million. 

Processors’ Roster: Total of processors 
now runs to 1,434, up 106 from 52. 
Breakdown—fruit and vegetable pack- 
ers, 405; seafood concerns, 404; pre- 
cooked and prepared frozen foods, 
302; meats, 153; poultry, 118; and 
juice concentrates, 52. 

Prepared Frozen Foods (Patsy D’Agos- 
tino, president, D’Agostino Bros. 
Food Markets, N.Y.C.): Staple line 
for evening up profits can be the pre- 
pared frozen products. These. items 
have even greater potential than soft 
goods. 

John E. Tully, president-treasurer, 
New England Frozen Food Distribu- 
tors, Watertown, Mass.: Prepared 
frozen foods have a huge potential. 
Thus far, only 10% of the popula- 
tion has tried them, with about 2% 
accounting for most sales. 

F.. Herbert, “McCall’s Magazine,” 
N.Y.C. Frozen pies may outmode the 
home-baked variety, just as commer- 
cial ice cream supplanted the home- 
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freezer kind. “Pies we don’t have 
time to make ourselves, lasagne in 30 
min. with no effort, French fried prod- 
ucts without a fryer, turkey dinners 
one at a time—these are really desirable 
features.” But she urged more com- 
plete instructions for use, better pack- 
ages, more realistic specifications of 
portions. 

Profit Picture (Howard Kruger, mer- 
chandising manager, canned and 
frozen foods, ‘The Kroger Co., Cinem- 
nati): Volume has grown rapidly in 
the past, and now today frozen prod- 
ucts rank 6th in dollar profit, as 
against 9th in dollar volume among 
48 different food items handled by 
Kroger. 

Shipping Factors (B. M. Angell, vice- 
president, Stokely Foods, Inc., Indian- 
apolis): Shipments of frozen products 
result in the lowest number of claims 
against railroads, in comparison with 
all other foods. 

R. V. Harron, eastern traffic man- 
ager, General Foods Corp., N.Y.C. 
Railroads should adjust rates to per- 
mit frozen foods to be carried at 
charges similar to those for other proc- 
essed foods in eastern and certain west- 
of-Mississippi areas. 

L. A. Campbell, trafic manager, 
Pictsweet Foods, Inc., Mt. Vernon, 
Wash.: Less than half the West 
Coast trucks are equipped to maintain 
suitable zero temperatures. Even so, 
the situation has improved more in 
the past year than in previous five 
years. 

Nutrition: Over 10,000 nutritional 
tests are to be completed this year as 
the Nutrition Research Program, spon- 
sored by the National Assn. of Frozen 
Food Packers, progresses at the Wis- 
consin Alumni Research Foundation. 
Helpful counsel of nationally known 
nutrition scientists has contributed in 
development of $250,000 program. 
Launched in 53, it will continue 
through "57 

Problem Roundup: Despite notable 
progress, troublesome problems _ re- 
main. And these must be solved be- 
fore field can realize full potential. 

Many pre-processed frozen foods 
have short shelf life of 3 or 4 months 
. . . Often when a retailer puts in a 
new item he must replace another, 
due to shortage of cabinet space. Cabi- 
net and warehouse capacity both repre- 
sent bottlenecks . . . Distributors 
want more profit margin . . . It’s con- 
tended packers don’t sufficiently pro- 





Correction 


Through typographical error, a table 
in the article, “Stops Struvite” (FE 
Dec. 53, p. 67) was headed “Solubility 
of Struvite, g. per 1,000g.” This should 

. per 100g.” 


have read “g 








TOUGHEST 


you can buy! 


s” 

















TROLLEY 
SUSPENSION 


SHEPARD 
NILES 


MFT ABOUT /R. 


Hook your load to a Lift About-Jr.— it’s the toughest 
light-service hoist you can buy. This rugged Shepard 
Niles Hoist is ideal for a hundred-and-one lifting 
jobs, guarantees you years of dependable service. It 
offers trouble-free wire rope hoisting, either rope or 
push-button operation. 

Let a Shepard Niles representative tell you about the 
complete Lift About-Jr. line. He’ll help you select 
the hoist with the right capacity and controls for 
your job. 























CRANES 

Overhead: Top Running, Inner Running, 
Under Running, Floor or Cab Operated. 
Cap: 1 to 450 Tons. 


HOISTS 
Operated from Cab, Floor A} 


Gq or Pulpit. Cap: 1 to 20 Tons. 
Akh 


| sieanam NILES Crane and Hoist Corporation 
1246 Schuyler Ave., Montour Falls, N.Y. 


) Please send me your new Lift About-Jr. Bulletin. 
2000 M Parallel or Cross Mounted. 


MAIL 
COUPON! 


( 
( ) Please have a representative call. 





com 





STREET ——.__. 


city 
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Oakite Descaling Prevents 


Permanent Injury To Kettles 


Plant reports clogged water jackets of blending kettles 
restored to full operating efficiency by Oakite materials 


There were 17 of these chocolate 
blending kettles at this processing 
plant. And they weren't transfer- 
ring heat properly. Investigation 
showed why. Their water jackets 
were choked with a baked-on algae 
growth plus 12” wall of lime scale. 
Oakite was consulted. 


A two-pronged attack on this prob- 
lem was suggested by the Oakite 
Technical Service Man, based on 
his wide experience with various 
tough cleaning jobs in food plants. 
First, a solution of Oakite Com- 
positions No. 19 and No. 53 to re- 
move the heavy outer black depos- 
its. Then descaling by circulating a 


auizeo INDUSTRIAL cy, 
\ 


ort 





™ 





OAKITE 


4p, av’ 
‘RIALS . mernoos * ** 


Technical Service Representotives in Principol Cities of U S. ond Canoda 


solution of lime scale dissolver, 
Oakite Compound No. 32. 


Results: Water jackets cleaned 
down to the base metal—rated heat 
transfer regained. And 17 costly ket- 
tles saved from permanent injury. 


Proving that—in industrial clean- 


ing it always pays to consult Oakite. 


Whatever your cleaning problem, you 
are invited to draw on the wealth of 
experience Oakite offers. Booklet 7709 
tells many more ways 
Oakite can help you 
clean better at lower cost. 
Send for it—Oakite 
Products, Inc., 26G 
Rector St., N.Y.6, N.Y. 












ct 
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mote products . . . Quality is often 
impaired by failure to use moisture- 
proof packages . . . Small amounts of 
meat in pies (as chicken pies) has been 
criticized. 

High Opportunity, however, is evident 
in the fact that home frozen-food 
storage space has zoomed to 80 mil- 
lion cubic feet—almost equal to total 
prewar storage space in packers’ plants 
and refrigerated warehouses. 


Tips Vs. Wheat Insects; 
Cold Called Safeguard 


Moisture content and nature of stor- 
age facilities are less important than 
management practices in prevention of 
insect infection in farm-stored market 
wheat, according to D. A. Wilbur, 
Kansas State College entomologist. 

In a survey of 700 grain bins on 150 
Central Kansas farms, he found wheat 
of high moisture content stored in 
loosely constructed  granaries — sur- 
rounded by an abundance of litter re- 
markably free from infestation. Yet 
dry wheat, stored in tight graneries 
with apparently good sanitation, was 
heavily infected. 

Wilbur recommends that market 
wheat be separated entirely from feed 
grains, ground feeds, and seed grains; 
that feed grains be fumigated when 
stored in the same granary with market 
wheat; and that storage of wheat in 
structures which also house animals be 
discontinued. 

Since few grain-infesting insects 
hibernate, he concluded that those in 
isolated granaries do not survive the 
cold of Kansas winters. However, ani- 
mals maintain heat in buildings and 
thus prevent winter sterilization. Feed 
grains contribute to infestation, he 
feels, due to carelessness of operators. 


Pectin-Grading Progress 


Completion of two encouraging 
sets of collaborative data, based on 
simplified instructions, is reported in 
the move to develop a single, standard 
method of making, and a single 
method of measuring, a test jelly for 
pectin-grade evaluation. 

Conducted by the National Pre- 
servers Assn.’s committee on pectin 
standardization, the new experiments 
saw use of a low pH method of jelly 
preparation and a sag method of 
measurement. And it was found that 
about 90% of the committee deter- 
mined the grade of the same pectin 
within 5 grade units. 

“Our next move,” states NPA’s E. 
Everett Meschter, “is to analyse re- 
sults thus far, and then gradually 
prove or disprove each item of con- 
troversy standing between us and a 
uniform method.” 
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Here’s SERVICE SATISFACTION 
plus 


SALES APPEAL for YOUR Equipment 


The manufacturer of this unique frankfurter roller-grill wanted 
a roller material that would stay clean and lustrous... have 
complete corrosion resistance ...insure freedom from con- 
tamination... uniform heat transfer...ease of fabrication 
and physical properties essential to trouble-free performance 
under constant use. 





He found all these qualities in Carpenter Stainless Tubing... 
and his choice has been solidly confirmed by glowing reports 
of service satisfaction and increased sales with this grill in 
food service establishments all over the U.S.A. You see, 
there’s a difference in the quality and uniformity of stainless 
tubing, and Carpenter makes it. 


If you are looking for immediate ways to improve the service- 
ability of food equipment you build or use, it will pay you to 
talk with your Carpenter Representative. You can count on 
him for prompt service on the right tubing for your job plus 
design-engineering and fabricating assistance. 


The Carpenter Steel Company, Alloy Tube Division, Union, NJ. 
Branch Offices: Atlanta Chicago Pittsburgh »#*"""m, 


Houston Newark San Francisco * 
Export Dept.: The Carpenter Steel Co., Port Washington, N.Y. 
a ] ““CARSTEELCO” 


- guaranteed on every shipment 
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arson 
VELOFEEDER 


means 
Better Bulk Feeding 
for the 
Food Process 
Industries 














HERE’S WHY — 


Higher Output—from 300 to 50,000 Ib. per 
hr. of hard granular materials, or 300 to 
30,000 lb. per hour of soft ground materials. 


Lower Power Needs—a | hp. motor pow- 
ers entire unit—as inexpensive as running ~ ‘ 
a 100-watt light bulb! 


Smaller Space Needs—only 35 inches long, 

171/, inches wide, 19 inches high. Standard 

vibrating tray 16 inches wide—stainless 

steel when required. 

Easier Control—simple, quick adjustment, over wide oper- 
ating range (from near 0 to 50 fpm. maximum). 


Safer Operation—motor is explosion-proof (Class 2, 
Group G) where hazardous dust conditions exist. Complete 
dust enclosure on special application. 


Less Vibration—although working frequency is 1850 vibra- 
tions per minute, little or no vibration is transmitted to any 
mounting installation (mounts with only 4 bolts!). 


Cichordson 


MATERIALS HANDLING BY WEIGHT | MATERIALS HANDLING BY WEIGHT SINCE 1902 | 1902 








@ 3422 
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ee So ae: 


The Richardson Velofeeder easily 
adjusts to deliver from a trickle 
to a torrent; Y% hp. motor moves 
25 tons per hour. 


Now widely introduced for the first time, the new 
Richardson Velofeeder is a vibrating feeder offering 
all the advantages outlined. It is mechanical in oper- 
ation, requiring negligible power to deliver a very 
high output rate, unequalled for total efficiency. Of 
more than 300 now in use, none has failed. Ideally 
suited to the feeding of sugar, grain, bran, tea, 
hard candies, cocoa, and similar materials, the 
Velofeeder offers a wide range of profitable appli- 
cation. Immediate delivery. For complete informa- 
tion on this new development, please write for 
Data Sheet 5302. 


RICHARDSON SCALE COMPANY 
Clifton, New Jersey 


Atlanta * Boston * Buffalo * Chicago * Detroit * Houston 
Minneapolis * New York © Omaha * Philadelphia 
Pittsburgh * San Francisco * Wichita * Montreal * Toronto 
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Briefly . .. 


@ RINDLESS Swiss cheese manufacture 
under a special process has been confirmed 
as an exclusive right of Kraft Foods Co. in 
a recent Wisconsin federal-court patent- 
validity decision. The State had fought to 
make the process available to all W iscon- 
sin producers, several of whom were de- 
fendants. 


@ A FOOD INDUSTRY DIVISION has 
been formed by Atlas Powder Co., Wil- 
mington, Dela., through realignment of 
research and sales groups of chemicals de- 
partment. Headed by William Hays, as- 
sistant to general manager, division will 
specialize on needs of processors. 


@ FRENCH IMPORTS of food-industry 
materials and equipment from the U.S. 
have been given the green light through 
France’s new exclusive earmarking of cred- 
its—McGraw-Hill World News (per Reu 
ters). 


@ CANS FOR BEER AND ALE climbed 
to an all-time-record U.S. volume in ’53— 
6,250,000,000—reports President William 
Stolk of American Can Co. That’s nearly 
1 out of every 6 cans that were made. 


@ SENSORY PANEL TESTING will be 
taught in a 10-week course (Mar. 15-May 
24) at New York U., N. ¥Y.C. Under Jack 
K. Krum, research chemist, National Bis- 
cuit Co., work will cover such topics as 
test systems, panel formation, the flavor- 
profile technique, procedures and interpre- 
tation, and consumer preference. 


@ REFRIGERATED WAREHOUSE 
capacity currently is rising at the rate of 7 
million cu. ft. a year, reports the Chamber 
of Commerce of the U.S. The 100 million 
cu. ft. of 1905 has now expanded to 450 
million cu. ft. 


Russian Program Pushing 
Food Plant Mechanization 


In an effort to boost its lagging food 
production, the USSR has now de- 
creed “an increase in the output of 
high-efhciency machinery and auto- 
matic equipment for securing the 
mechanization and automatization of 
food production processes as rapidly as 
possible.” 

As published in Izvestia, the order 
reads: 

“It will be considered a_ principal 
aim of the Ministry of Machine Build- 
ing during 1954-1955 to manufacture 
the most modern and _highly-produc- 
tive equipment for processing food 
products: Automatic lines for fish bon- 
ing, canning, and sealing; conveyor 
belts for handling slaughtered _live- 
stock; automatic equipment for mak- 
ing sausage products; automatic pack- 
aging and wrapping machines; lines 
for tin can production; new equipment 
for the sugar industry; and mass pro- 
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Fast, Automatic Shower Bath 
for Carrots 


@ Where carrots are produced and marketed in 
huge volume, growers have developed an automatic 
bath-spray washer unit. Carrots are spread on a 
Cyclone Equalized, Flat Wire or Spiral Woven Belt 
and carried first through a tank of water, then under 
automatic sprays. As carrots reach the end of spray 
unit, skilled workers—on either side of the belt— 
rapidly gather and pack them. 

The variety of food processing operations which 
can be improved, or speeded up with Cyclone Con- 
veyor Belts is almost unlimited. Call on our experi- 
enced engineers. Without obligation theyll be glad 
to tell you how you can best use a Cyclone Con- 
veyor Belt in your food plant. And write Dept. H-34 
for Catalog ¥5. 


US'S CYCLONE 


METAL CONVEYOR BELTS 
CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 


WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 












UNITED STATES STEEL 
























A high-grade, woven Monel wire screen is the heart 
of the Yarway Strainer—one reason why hundreds 
of thousands of these strainers are policing 

pipe lines in nearly every industry. 


OTHER REASONS — 


@ cadmium plated bodies and 
screen caps 


@ straight threads, machined 
faces and spark-plug-type 
gaskets on screen caps 


@ ten sizes from 14"' to 3’ 


Sold by 216 industrial distributors. 
Write for Bulletin S-203. 


YARNALL-WARING CO. 
127 Mermaid Ave. s 
Philadelphia 18, Pa. 


STRAINERS 
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TEMPERATURE 
RECORDING... 


Newly designed, Model ’’1000” 
Auto-Lite Recorder gives per- 
manent proof of temperature 
behavior. e 6” clear reading 

chart; various standard ranges 

from minus 40°F.to plus 550°F. 

@ 3 standard types; choice of 

24-hr. or 7-day cycle. @ Elec- 

tric or mechanical chart drive. 

e With capillary tubing for 

remote reading. Priced from 
$49.50. 

Send for new catalog describ- 

ing many styles of Auto-Lite 
temperature Recorders and In- a 
dicators. ~<a 


Model “1000” 


THE ELECTRIC AUTO-LITE COMPANY 


INSTRUMENT AND GAUGE DIVISION 


TOLEDO 1, OHIO 


NEW YORK ¢ CHICAGO ® SARNIA, ONTARIO 


TEMPERATURE RECORDERS 


Tune in“SUSPENSE!”...CBS Radio Mondays... CBS Television Tuesdays 





STA 


THERE ARE 


tain! 
“9 YOUR Processing 


NDARD ° SPECIAL - ALL TYPES. 


Your inquiry will receive immediate 
attention. 


WRITE FOR ILLUSTRATED 
LITERATURE TODAY! 


ess Steel TANKS 


Get the right tank . . . we 
maintain stock or fabricate to 
special designs for your par- 
ticular need. 


Any size . . . any capacity up 
to 3000 gallons. Horizontal, 
vertical, rectangular, with side, 
bottom or top entering agita- 
tors. 


Also jacketed construction for 
heating or cooling; insulated. 


Accessories: level gauges, ther- 
mometers, special covers, spe- 
cial fittings, etc. 




















FILPACO INDUSTRIES 


THE FILTER PAPER COMPANY 
2450 S. MICHIGAN AVENUE, CHICAGO, ILLINOIS 








Schedule of Events 
March 


1—5-—-American Bottlers of Carbonated 
Beverages, plant training course; Ho- 


tel Lafayette, Washington, D. C. 


April 
2~-3—Second Pacific Northwest Conference 
on Quality Control, American Society 
for Quality Control; University of 
Washington, Seattle. 
5-8—National Packaging Exposition; At- 
lantic City, N. J. 
25-29—National _ Refrigerated 
Assn.; Boca Raton, Fila. 
26-28—Pacific Northwest Bakers Conference; 
Multnomah Hotel, Portland, Ore. 
29-30—Pennsylvania Manufacturing Confec- 
tioners’ Assn., annual production con- 
ference; Little Theatre, Franklin & 
Marshall College, Lancaster, Pa. 


Warehouse 


May 
2-5—National Fisheries Institute; 

Cleveland, Cleveland. 

16-19—U. S. Wholesale Grocers’ Assn., con- 
vention-exhibit; St. Louis. 

16-19—Flavoring Extract Manufacturers’ Assn. 
of U. S., annual convention; Hotel 
Biltmore, New York City. 

17—19—Grocery Manufacturers of America, 
mid-year meeting; Boca Raton Hotel, 
Boca Raton, Fla. 

17-19—Millers National Federation; 
water Beach Hotel, Chicago. 

23-27—American Assn. of Cereal Chemists, 
annual meeting; Cosmopolitan Hotel, 
Denver, Colo. 

23-27—Assn. of Operative Millers, technical 
conference; Hotel Sherman, Chicago. 

30-J6—International Congress of Agricultural 
& Food Industries; Madrid, Spain. 


Hotel 


Edge- 





duction and automatic lines for mak- 
ing butter, bread, rolls, and macaroni 
products. 

Some 530 million rubles (about 
$132,000,000 at the inflated official 
rate of exchange) would be expended 
for new equipment in 1954 and 800 
million rubles ($200,000,000) in 
1955. Further, up to 1,100 million 
rubles ($275,000,000) would go into 
a 1954-56 program for upping capac- 
ity of plants making food-industry 
machinery. — McGraw-Hill World 
News. 





SOMETHING TO LOOK 
FORWARD TO 


Lined up for coming issues of FE 
are a host of timely articles that will 
help you on your job. Here are a few 
samples: 

How Top-Flight 

Plant Clean 

Speeding Production by Checking 

Packaging Materials 

Using Heat and Refrigeration Effi- 

ciently 

Handling Materials Faster, With Less 

Labor 

Planning Ahead for Plant Moderni- 

zation 

FE’s editors are traveling far and 
wide to bring to you each month a big 
bundle of valuable new information 
and ideas from all parts of the in- 


dustry.— The Editors 


Processor Keeps 
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PROVED RESULTS 


COOKED SAUSAGE PRODUCTS 
HAVE BETTER CURE-COLOR 
... SMOKEHOUSE TIME IS REDUCED WITH 


YOU’RE SURE WITH 
CEBICURE 


Cepicure is the Ascorbic Acid developed 
by the Merck Research Laboratories specif- 
ically for curing meats. Because of its special 
particle size, Cesicure is free-flowing and 
dissolves rapidly in cold water. CEBICURE is 
supplied in convenient avoirdupois packages 
It is shipped with transportation prepaid 
from Atlanta, Ga.; Buffalo, N. Y.; Chicago, 
Ill.; Dallas, Texas; Los Angeles, Calif., 
Rahway, N. J.; St. Louis, Mo., Seattle, Wash. 





Research and Production | 7 8 Op SS Os Gar. a Of 0 Pre 8 fon 
: Casa Sie : i lanufacturing Chemi 
for the Nation’s Health enemy ane 


RAHWAY, WHEW JERS EY 
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...can be inexpensively 


adapted to any type of cook 
... for any degree of 
automation 





Start with this basic 
instrument... add 
control functions 

as needed 


A For simple automatic control of tem- 


perature, or temperature and pressure, 
install a Foxboro M/40 Retort Controller 
- basic unit of Add-a-Unit Control. 


] 


FOXBORO 
ae 


FACTORIES 1N THE UNITED 
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Add-a-Unit Automatic Retort Controller ! 


Here’s a new high in. control instrument economy ... a 
single automatic retort controller that you can readily 
adapt to any changes in your processing. 

This versatile Add-a-Unit Control System is based upon 
the famous Foxboro M/40 Controller, to which various 
functional components are added ... depending upon 
the degree of automation desired. 

For example, if your process requires only basic control 

of temperature, or temperature and pressure, you need 
only install the M/40. If you change your process and 
need more completely automatic control, you add a sub- 
panel. This is designed so that you can adapt it to any 
program you wish ... merely by adding simple, inexpen- 
sive control “units”. 
Write for complete information on this revolutionary 
new Add-a-Unit Controller — the only all-in-one automatic 
retort controller on the market. A demonstration can be 
arranged. 





Bo When you need it, in- 


stall Add-a-Unit Sub-panel 
for Automatic control of as 
many of these functions as 
you require: 

@ time of cook 

@ start of cooling 

@ time of cooling 

® venting 


@ draining 


----p 





The Foxboro Company, 303 Neponset Avenue, Foxboro, 
Massachusetts, U.S.A. 


STATES, CANADA AND ENGLAND 











Maintenance “Know-How” 


—Continued from page 68 





cut Pr Tt Tey costs in 1954... 


supplies. And his department per- 
forms most of its own maintenance 
work. In event his men cannot handle 
a particular project, an order is issued 
to the maintenance department for 
additional services. = : 
“Quality of maintenance,” contin- ae FLEXIBLE STEEL 
ued Malmgren, “is determined by top AA CONVEYOR BELTING 
management and executed by those 
of us who work directly with the prob- 
lem.” In his opinion, good mainte- 
nance pays four ways: (1) maintains 
original investment; (2) eliminates 
downtime on production; (3) reduces 
replacement costs: (4) and maintains 
high employee morale throughout the 
company. 








wl, |b PORTE 





The most efficient and economical con- 
veyor belting for Canning, Freezing, 
Dehydrating, also Packaging and Ship- 
ping. No sharp edges to injure workers. 
No fabric to harbor germs. Will with- 
stand impacts at loading chute, will not 
stretch, nor creep, weave or jump on 
pulley stand. Resists heat, cold and 
acid. The open mesh feature permits 
the circulation of water, air, steam or 
heat around products in process and 
speeds up cleaning with steam gun or 
scalding water. 


Sanitation vs. Mechanical 


Speaking on the role of sanitation, 
J. Lloyd Barron, sanitary engineer, 
National Biscuit Co., New York City, 
said: 

“Tf, as a fundamental of organiza- 
tion, it is agreed that it is not good 
business to combine two functions of 
a different nature within the operating 
responsibility of one person, then our 
task is to show that sanitary mainte- 
nance is essentially different from me- 
chanical maintenance. 

“Having done that, it would be fur- 
ther necessary to demonstrate that a 
supervisor who thus has two different 
jobs to do almost invariably places 
emphasis on the one and slights the 
other. What is emphasized and what 
is slighted will depend on his back- 
ground. There need be no attempt 
to argue that sanitation is more impor- 
tant than mechanical maintenance, or 
vice versa. Rather, it is indicated that 
the ratios of importance of these two 
functions can vary by industry. An- 
other factor is the super-structure of 


SAVES TIME—LABOR 
MAINTENANCE AND PROTECTS 
PRODUCTS IN TRANSIT Ask your Supplier today. Available in any 
length and practically any width 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 





"You Can Always 
Depend On 


Write Sam Vogel and Dave 


of management in all its variations of 
form and dealing with the direct, re- 
sponsible, and immediate supervision 
of these two activities.” 

The differentiation, as drawn by 
Barron, between mechanical and sani- 
tary maintenance: Major concern of 
mechanical is to keep machines oper- 
ating, while sanitary maintenance con- 
cerns control of the working environ- 
ment rather than the mechanical sys- 
tem. 

In sanitary maintenance — the 
thoughts and energies are focussed on 
floors; removal, disposal, and salvage 
of wastes and refuse; painting of 
walls, ceilings, and facilities; func- 
tioning and sanitary maintenance of 
personnel, indicating —accommoda- 
tions such as toilets, showers, locker 
and lounge rooms, cafeterias, drinking 
fountains, uniforms; preventing insect 
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Frick Unit Air Coolers and Compressors 
Hold I!/, Million Lb. of Frozen Foods at -2° 


Goldberg, of the Bird Cold 
Storage at Little Rock, Arkan- 
sas. They maintain below-zero 
temperatures, for holding 
frozen foods, with four Frick 
compressors, two of which are 
shown. Installation by the Gen- 
eral Refrigeration Company, 
local Frick Distributors. 

For the most reliable cooling 
equipment, using either am- 
monia, Freon or other re- 
frigerant, look to Frick Engi- 
neers. Write now for literature 
and estimates on your re- 
frigerating or air conditioning 
problems. 


DEPENDABLE REFRIGERATION SINCE 


CK 20. 


WAYNESBORO, PENNA. 


For more information, use coupon on page 179. 





PALMER 


MERCURY ACTUATED 





DIAL THERMOMETERS 


in 3 types to suit any 


requirements 








PATENTED 


Full 41/,” dial face. 
Stem can be placed 
at any angle and 
case can be rotated 
to any readable 
position. 


Rigid Stem Dial Ther-- 
mometer tapered bulb, 
interchangeable with 
standard industrial ther- 
mometer separable socket. 
(As illustrated above.) 


Wall Mounted Dial 
Thermometer with 
flexible connecting ar- 
mor, Case adjustable to 
easy reading position. 





Flush Mounted Dial q 
Thermometer for pan- 
el mounting with flex- 
ible connecting armor. 


All three types have a full 
4," dial face. 


for accuracy: Mercury actuated . , . Fully Com- 
pensated by Invar Compensaton. Guaranteed 
Accurate 1 scale division. 
for angularity: Can be adjusted to most read- 
able positfon at any angle desired. 
for readability: Bold Black Numbers ...11” of 
scale Reading Dial face can always be placed 
in easiest readable position. 
for interchangeability: Always specify 
“PALMER™ Separable sockets as they are inter- 
changeable for Dial or Industrial type Ther- 
mometers. 

Send for Bulletin 51-129 for details on 

the New Palmer Dial Thermometer. 


PALMER 


THERMOMETERS, INC. 
Norw d Ave Cincinnati: 12, O 
Me talel RiialelMm Gelelelgchicl a, 


g and Dial Thermomete 

















and rodent infestations; and protect- 
ing of sensitive or perishable materials 
and products against soil and damage. 


Added Responsibilities 


The speaker then pointed out that 
in many industries sanitation is not 
an “ingredient” of the product. But 
in food processing “sanitation be- 
comes equal if not paramount to me- 
chanical maintenance. Here, outside 
influence in support of sanitation 
comes into play, such as agencies en- 
forcing laws and regulations and also 
the competition in sales and advertis- 
ing as to quality, safety, and consumer 
appeal.” ; 

In the area of food industry sani- 
tary maintenance, he said, there are 
brought in “the necessities of machine 
cleaning, container and utensil wash- 
ing, bacterial disinfection, and the 
protection of foods and organic mate- 
rials against infestation and spoilage. 
Also, the personnel hygiene and work 
habits of employees become a critical 
part of the problem, consequently, 
the differentiation of sanitation and 
mechanical maintenance becomes even 
more pronounced and the range of 
specialized knowledge required of the 
sanitation supervisor removes his work 
still further from the sphere of me- 
chanical supervision.” 

On how this split works out from a 
practical standpoint, Barron said: “My 
company operates one plant of recent 
design in which departmental clean- 
ing, in addition to all other usual sani- 
tation functions, is performed by the 
sanitation department. The staff that 
moves into the plant nightly consists 
of men who know precisely what their 
jobs are and who have the tools, mate- 
rials, techniques, routines, and super- 
vision necessary to work efficiently. 
One consequence of this arrangement 
is that mechanical maintenance is able 
to do its part with less interference 
and complications because mechanics 
are working on clean machines and in 
clean areas. Significant result in this 
plant is less down-time and less loss 
of production than in any other sim- 
ilar company bakery.” 

Another point highlighted by Bar- 
ron was the important function of 
sanitation supervision in the evalua- 
tion of machinery and equipment in 
terms of sanitary design, fabrication, 
materials and installation. 


Meat Plant Sanitation 


According to V. J. Del Guidice, 
head of the technical service section, 
research div., Armour & Company, 
Chicago, the standards of sanitation 
should be uniform, and not vary from 
company to company in the same in- 
dustry, 


FOOD 


ENGINEERING, 


“It would,” he said, “be desirable 
for all meat packers to have the same 
basic standards, which could be estab- 
lished and recommended by an organ- 
ization such as the American Meat 
Institute. The bakers, confectioners, 
dairy, and others should do the same.” 

In Del Guidice’s opinion, responsi- 
bilities of enactment of sanitation pro- 
grams should be clearly defined by 
management to all operating heads. 
The director of sanitation should be 
responsible to a manager who reports 
directly to the head of the company, 
or someone who is on the executive 
staff. 


Central vs Area Mechanics 


To operators and engineers direct- 
ing the activities of large food plants, 
interesting data on central craft main- 
tenance and area craft maintenance 
mechanics was revealed by Stuart 
Whitehead, general superintendent of 
maintenance and construction, Calco 
Chemical div., American Cyanamid 
Co., Bound Brook, N. J. 

Actual time studies were taken of 
jobs performed by the central craft 
maintenance mechanics as well as the 
area group. Central craft mechanics 
were found to be unproductive 
46.50% of their time. Breakdown of 
this unproductive time brought out 
the following major percentages of un- 
productivity: Procure tools and mate- 
rials (including walking time), 23.30; 
waiting for other crafts, 19.60; idle, 
other crafts working, 19.50; person- 
nel time and smoking, 14.30; miscel- 
laneous 13.90. 

A similar study was made of decen- 
tralized area mechanics. They were 
found to be unproductive 25.60% 
of the time. Breakdown of the unpro- 
ductive time in percentages in this 
group: Personnel, 28.10; procurements 
of maintenance tools and materials, 
22.50; miscellaneous 18.30; clarified 
job assignments, 10.70; clean up job 
areas, 9.70. 

The study revealed that the area 
system was more effective than the 
central. Procurement of tools under 
the central system showed that 10% 
percent of the craft mechanic’s time 
was spent in procuring tools and mate- 
rials and walking to and from job sites. 
Area personnel were already on the 
job. 


Union-Management Views 


Interesting points were made by 
F. G. Balzano, plant engineer, Seiber- 
ling Rubber Co., Akron, in his talk 
on “Problems Met in Handling Main- 
tenance Labor.” This entire plant in- 
cluding the maintenance division, 
works four, 6 hr. shifts per day. Per- 
sonnel exceeds 1,600 employees and 
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raring fo gOcee- 


THANKS TO BATTERY POWER! 


That in a nutshell describes battery-powered 
industrial trucks. With a minimum of moving parts 
and a vast reservoir of smooth-flowing energy, 
battery trucks are always ready . . . always raring 

to go at full capacity all day long. Silent, safe and 
fume-free, there’s no power like battery power... 


and there’s no battery power like Gould power. nae 
pecify 


THE GOULD “THIRTY” 
with New Diamond “Z" Grids— 
America’s Finest 
Industrial Truck Battery 


GOULD (NoustRiac BATTERIES 


GOULD-NATIONAL BATTERIES, INC., TRENTON 7, N. J. 


Always Use Gould-National Automobile and Truck Batteries ©1954 Gould-Natienal Batteries, Inc, 
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Heavily-Loaded Fork Lift Trucks are Able to Pass through 
the unusually large openings provided by the Double 
Super Freezer Vestibule Doors. 


JAMISON Double Super Freezer Doors Open High and Wide 
to Speed Passage of Fork Lift Trucks at BEATRICE FOODS 


ES eee 
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Five Jamison Double Super Freezer Vestibule Doors 


EI PRES 


st & 
ie 


that open off the loading dock give the clearance 


ee 


eee 


needed for fast handling of frozen foods at the Denver 
Stock Yards Plant of Beatrice Foods. 


Completely metal-clad, the doors resist weathering 
and the wear-and-tear of truck traffic. Patented 


: Jamison interconnected two point fasteners assure a 





tight seal and combine with the unusual insulating 











To Minimize Refrigeration Loss During Handling, a second set of 
Auto-Close Doors (shown open for illustrative purposes) forms an air § during normal operation. 
lock between each Super Freezer Vestibule Door and the store- 
room proper. 


efficiency of the doors to prevent refrigeration losses 


There’s a Jamison Door to fit your requirements, 


One Man Can Open and Close the Huge Doors with ease because of the 
four Jamison designed ball-bearing hinges. A bump-open bar simpli- 
fies opening of the doors from the inside. Jamison Cold Storage Door Company, Hagerstown, 


— Maryland, U.S.A. 


too. Consult your architect or write to 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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includes about 100 maintenance men. ; 
His plant has an industrial union. 

Basic difference between the trade and : 

industrial union is, according to “ 

Balzano, that in a trade union prob- fastene : = \ 


lems are usually confined to a_par- 


ticular craft, while an _ industrial 
union deals with multiple problems 
involving many crafts and trades. 
Regarding union regulations and in 


company views: 

“Theoretically, the union is op- r d si f 
posed to classification of its members All types and sizes of screws 
on a basis of the work they are quali- (Phillips, slotted, hex head, a 
— — But 5 2 ang sos socket), bolts, nuts, washers, eat 
of its own, the union has been force . . “ 

n, sang aes "o paca rivets, keys and pins 
to recognize some lassifications and 
qualifications. 

“The union holds to the theory 
that accomplishment of a specific job 
assignment is proof of the qualifica- 
tion of a particular tradesman. Classi- a~A4) Cele SOR ee to ted eee: tamer ee 
- : : : : : . o, | i livery from one source 
fication for pay rating on a time-trial , 

a ee ¢ - | New Garden City plant now operating at top 
basis is not opposed by the union. aq speed and quolity 

“The company feels that all trades- a ay Unsurpassed facilities for quantity fabrication of 
men should be classified, using pre- - Ve specials 
determined standards, but with reser- : ‘ : A staff of seasoned engineers elweys evelleble 

: F for consultation 
vations agreed to by the company and 

te. . : i " 4 Pioneers in the manufacture of stainless steel 
the union. Such standards would help ' fasten 
improve the quality level of men as- 3 WRITE NOW FOR FREE COPY OF 
signed to maintain the company’s  s FASTENER MANUAL P26 
capital investment. # MANUFACTURERS SINCE 1929 
“On the other hand, the union in- 


= ee ores oe 7 —_Scnew propucts compan, inc 
GARDEN CITY NEW YORK 


tool by which the company can hold 
pay rates at a lower level. ‘The union 
also believes that a tradesmen—by vir- 
tue of long service—should auto- 
matically rate top pav, despite the fact 
that he may have been doing one daily 
repetitive task and consequently has 
not improved his abilities. 

“The union believes in maintaining 
modem equipment and methods so 
that the company may stay competi- 
tive with its industry. But a company 
cannot stay competitive when the un- 
ion will not agree to work simplifica- 
tion methods. 

“For example, a top-rated journey- 
man has been required to handle a 
certain job in the past. Therefore, the 
union insists that this job should con- agent apt el 
tinue to receive top rating, although is splashed with 
through improved modem production sang) 
methods, the work can now be per- 





formed by a mechanic helper. This pickle plant found there’s a difference in acid-resisting @ Conveying costs 

“Actually, the only thing the un- conveyor belts. They tried many types to convey pickles to increased by 
ion will recognize on new methods is tanks, but acid soon ended their usefulness. Then they tried a moisture, heat, 
time performance. Ton-Tex belt of tightly woven plies of cotton specially treated acids, oils? 

“The union is definitely opposed to That belt stood the acid test for 9 years! A similar Ton-Tex Ton-Tex belts 
the production worker ora supervisory belt then replaced at: Tf you process or can foods, Ton-Tex will solve 
person performing set-up work which, belting can cut conveying costs. Let our engineers help select your problem... 
it savs, rightfully comes under the the right belt for your job. save money! 


ny EPS TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 759 W. SAN CARLOS STREET 


Medium Size Plant « ENGLEWOOD. NEW JERSEY SAN JOSE 26, CALIFORNIA Tey 
Views of a plant engineer on main- arial ey vy 
tenance cost control and budgeting in TRANSMISSION B i LT] N G (TEX!) 


a plant with 650 employees were given 
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Whenever 
in food 


industry 


lightcolored 


and pure 
syrups 
are 


required 


Highly Activated Decolorizing Carbon 
will give 
best results 
There Is 
a grade 
to suit 
every 


purpose! 


AMERICAN NORIT COMPANY, INC, Jacksonville 8, Fla 


THE NORIT SALES COMPANY OF CANADA, 459, Church Street, Toronto, Ont 


UNITED NORIT SALES CORPORATION LID., Amsterdam, Holland 





by J. A. Openshaw, plant engincer, 
Stanley Home Products, Inc., East- 
hampston, Mass. 

In its cost-control system for main- 
tenance work, the Stanley firm sets up 
a number of man hours for the power 
plant, security and custodial work, 
preventive maintenance, repairmen in 
various shop areas, electricians, pipe 
fitters, carpenters, and lubricators. 
This arrangement, with proper super- 
vision, gives adequate control over 
day-to-day maintenance expenses, said 
Openshaw. 

In his opinion, if a small company, 
such as his own, makes this cost con- 
trol too complicated, then it is bound 
to fail. Cost of finding the errors may 
be many times more than monetary 
savings realized. 

“We know how many man-hours 
we need for janitors, guards, and fire- 
men for our present area of 640,000 
sq. ft. of factory and warehousing 
space. No man-hours will be added 
to this control without evidence of 
new or extra work. The same is true 
with all trades and with area repair- 
men. The men, however, are not told 
of cost controls. ‘They are instructed 
to keep their areas and sections in 
first-class conditions at all times. 

Maintenance supervisors are con- 
stantly teaching and training their 
men to do better work and to devise 
better systems in their work. Strangely 









IF YOU WANT SMOOTH PUMPING 


PULSATING, Qe. SMOOTH, 


SPASMODIC . EVEN 
») <= 
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ROTARY PUMPS 


Use VIKING rotary pumps and you won’t 
have pulsating, spasmodic delivery with 
aerated and foamy discharge. 


With VIKINGS, you have fast, smooth 
priming and constant, even discharge of 
the liquids from beginning to end. 


You can also handle not only thin, gas- 
eous liquids, but heavy, viscous liquids 
as well. And all can be handled with ex- 
cellent results. 





















Ask for further details today. 
Bulletin 54SE 
sent promptly on request. 









AN HONORED NAME 
IN PUMPING 
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PUMP COMPANY 


CEDAR FALLS, 1OWA 


FOOD 


enough, when we do not tell the men 
to work within certain controls, they 
very often exceed our expectations and 
perform in superior fashion. This is 
not unusual. We found this to be 
true in other spheres of activity. 

“An industrial engineer in a neigh- 
boring plant told me of an incident 
which bears this out. He had a bot- 
tling line manned by 18 people. Con- 
trol of speed of the line was deter- 
mined by the plant engineering 
department. This speed was set at the 
most efficient level, in the opinion of 
the engineer. 

“Trouble was that the workers con- 
cerned felt the speed was too fast, and 
that they were unable to work under 
conditions thus imposed. One diffi- 
culty was that the people on the line 
knew they had no control over the 
speed and felt that they were merely 
adjuncts to the machinery. 

“A simple change was made. The 
device which controlled the rate 
turned over to the workers. And 
through a rotation system, a different 
operator controlled the speed every 
half-hour. Thus, all eighteen workers 
felt that they had some control over 
speed of the line. Each felt that 
when his turn came, he would slow 
down the speed to a comfortable pace. 

“But after three months of such 
operation, management was amazed 
to find that the production was higher 
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See how easily the standard electric motor, standard gear reduction, 
standard electric brake combine into a drive that gives the RIGHT 
horsepower, the RIGHT shaft speed, the RIGHT features . . . all in 
one compact unit. Nowhere else will you find power units that are 
so flexible, so easily adaptable, and in such a wide range of types 
and ratings. 


Master power drives are available in thousands and thousands of 


ratings (% to 400 HP)... in open, enclosed, splash proof, fan cooled, 

explosion proof . . . horizontal or vertical . . . for all phases, voltages Ms 

| tandard unit 
and frequencies . . . in single speed, multi-speed and variable speed .) an ar unl 5 


types . . . with or without flanges or other special features . . . with easily combine into 


5 types of gear reduction up to 430 to 1 ratio. . . with electric brakes x 

. . with fluid-drive . . . with mechanical or electronic variable speed special purpose drives 
units .. . and for every type of mounting . . . Master has them all and 
so can be completely impartial in helping you select the one best 


power drive for you. 


THE MASTER ELECTRIC COMPANY °* DAYTON 1, OHIO 




















WALWORTH LUBRICATED PLUG VALVES 











HESE are just a few of the reasons 

why Walworth Lubricated Plug 
Valves give “‘top’’ performance on 
many difficult services. 

All Walworth Lubricated Plug 
Valves employ special insoluble lubri- 
cants which protect the plug and body 
against contact with the line fluid, thus 
combatting erosion and corrosion. 

The lapped surfaces of the valve are 
“pressure sealed" when the valve is in 
either the open or closed position. By 
turning the lubricant screw, lubricant 
is forced under high pressure through 
a grooving system that completely en- 
circles the ports as well as the top and 
bottom of the plug. 

The lubricant seals the valve against 












_Direct port opening 
Quarter turn —- 
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ght shut-off 
track by fluids being Be 


, Size 
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leakage, and reduces friction between 
plug and body. This permits easy, 
quick, full-opening, or tight shut-off 
with only a quarter turn of the plug. 

Number 1700 (illustrated) is a Steel- 
iron valve, wrench operated, designed 
for a working pressure of 200 pounds 
WOG (water, oil, or gas). Valves are 
available in either screwed or flange 
types. Screwed type have API line pipe 
thread lengths. Flanged type (No. 
1700F) is faced and drilled to American 
Standard for 125-pound cast iron 
flanges unless otherwise specified. 

For further information about No. 
1700 as well as the complete line of 
Walworth Lubricated Plug Valves, 
write for catalog. 


WALWORTH 


valves and fittings 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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FINE FOODS 
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WM. J. STANGE CO., CHICAGO 12, ILL. » OAKLAND 21, CALIF. 
CANADA: STANGE-PEMBERTON, LTD., » NEW TORONTO, ONT. 
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‘ce it: 


HAVE YOU A DISASTER PLAN FOR YOUR PLANT? 


BOMBS...OR FIRE...OR FLOOD...OR TORNADO 
-.. you can handle them if you act now. 

Let’s face it... the threac of war and the atomic bomb 
has become a real part of our life—and will be with us 
for years. Fires, tornadoes and other disasters, too, can 
strike without warning. 

Whatever the emergency is, everybody’s going to 
want help at the same time. It may be hours before out- 
side help reaches you. The best chance of survival for 
you and your workers—and the fastest way to get back 
into production—is to know what to do and be ready to 
do it. Disaster may happen TOMORROW. Take these 
simple precautions TODAY: 

| Call your local Civil Defense Director. He’ll help 
you set up a plan for your offices and plant—a plan 
that’s safer, because it’s integrated with community 
Civil Defense action. 

[ | Check contents and locations of first-aid kits. Be 
sure they’re adequate and up to date. Here, again, your 


CD Director can help. He’ll advise you on supplies 
needed for injuries due to blast, radiation, etc. 

[_] Encourage personnel to attend Red Cross First-Aid 
Training Courses. They may save your life. 

[_] Encourage your staff and your community to have 
their homes prepared. Run ads in your plant paper, in 
local newspapers, over TV and radio, on bulletin boards. 
Your CD Director can show you ads and official CD 
films or literature that you can sponsor locally. Set the 
standard of preparedness in your plant city. There’s no 
better way of building prestige and good community 
relations—and no greater way of helping America. 

Act now ... check off these four simple points... 
before it’s too late. 
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than when the speed was stabilized , : . ° . 
by the enginecring department. Basic See Gottscho’s big action display of automatic 


reason for the change, of course, was p d ti Li p H ti M ki C di M hi 

that now having seme, the workers r0 uc lon- ine rin Ing, af ing, 0 Ing ac ines 
felt that they had something to do , 
with the speed and could determine it for packages of every size, style and type 
themselves. ‘Their regulation of that 
speed was not, as everyone had ex- 
pected, at some lower level, but was, 
in fact, at a considerably higher aver- 
age level. 

“In our own operations we have 
found the same thing true. Where we 
have not stated the actual control 
time or control expense, we have 
beaten the time and expense in as oO T ba o 2 4 
many cases as we may have exceeded it. | Zi é B Oo ‘ ition 
So long as we control the reasons, so 4 National Packaging Expos! 

: $ ation 
long as we control the situation, so tic City * April 5-8 
long as we control the possibility of Atlant 
excessive Costs in our maintenance and : 
engineering projects—so shall we ac- 
cemplish the same result as was gained 
on the bottling line.” 





Corrosion Discussed 


Speaking on corrosion control, R. 
L. Honnaker, supervisor, engineering 
consultants, engineering department, 
E.. I. DuPont de Nemours & Co., Inc., of ee 
Wilmington, Del., listed and de- sg. f ADOLPH GOTTSCHO, INC. 
scribed 15 different forms of corrosion rg ae 
of metals, almost all of them being | ~ ee Hillside 5, N. J. 
ie ivan doe iti ad In Canada: RICHARDSON AGENCIES LTD., Toronto & Montreal 
proach, if not the answer, to corrosion 
problems is to assign specific person- 


W ” 
nel to handle ppp Be — PRECISION for sale 
should acquire a good background in 
rene sy of the subject Fockating r INCREASED PROFITS 
corrosive characteristics of chemical ; 
as aa as the relishing sarbesianies Chemical pumps through 
of materials. Plenty of technical liter- 


ature is available. 
"tad (Rekonts onli on page 69) mr a Research by Snell 
in the developing of 


Single-Product Benefits | 7 NEW FOODS 


—Continued from page 55 - : 
including 


See them all ...Rolacoder, Rolaprinter, Markocoder, Markoprinter, Cylindaprinter, 
Gottschoprinter, Corliss-Coder, Cartoncoda, Jarcoder, Industrial Printer 














capable of circulating 28,000 cf. of air Prepa red Mixes 
er min., are used. Cold air moves ° . ° . 

rom these units to all parts of the f Dietary Specialties 
room through a network of ceiling- or Desserts 
Sagas | ace: We fe he mt comme 
through 48 Anemostat diffusers. In Pumping additive solu- iin _— se Pg gh phen yemers 
addition to 2,300 cfm. of ee tions and emulsifiers essing and packaging. 

air, these units induce 2,000 cfm. o r 3 Sep 
secondary air, which approximately Chlorinating or sc deisie hanad aneatins 
doubles air movement. This method Waste treatment ‘ 

of refrigeration provides for quick 
hardening of ice cream. 


oe 
To facilitate defrosting, or making ELL INC.-20-0- 
repairs, each King unit is installed in PRECISION MACHINE C0) POSTER D. oot ees : 
an individual cell in the south end of ° WEST IS*ST.NEW YORK I1,N- 
the hardening room. Cells have doors ERS ; 
8 Walnut St. Somerville, Mass. CHEMISTS + ENGINEERS | 


opening into the hardening room for — 
circulation of cold air, and into a cor- 
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SCRUBBING 
CORROSIVE 
— 


Fig. 645 


Are your scrubbing nozzles 
as efficient as you think they 
could be? Do they resist the 
corrosion or wear conditions 
satisfactorily — produce the 
breakup and distribution you 
would like? 


Outline your spray problem 
for use —if your liquid can 
be sprayed with direct pres- 
sure at all— Monarch can 
furnish the nozzles. 


NOZZLES FOR: 
OIL ATOMIZING 
HUMIDIFYING 

AIR WASHING 
DESUPERHEATING 
SPRAY PONDS 
MILK POWDERING 
ACID CHAMBERS 
CONCRETE CURING 


Write for Catalog 6-A 
and 6-C 


MONARCH MFG. WKS., INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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ridor that leads from the processing 
area to workers rest rooms and plant 
offices. 

Refrigeration units may be defrosted 
in about 30 min. by closing the doors 
leading to the hardening room and 
opening those to the corridor. Entry 
of air at room temperature melts ac- 
cumulated snow and ice, and result- 
ing liquid is piped to the plant drains. 
Once the cell has reached corridor 
temperature the unit can be repaired 
without discomfort to the mechanic. 

Milk and mix-ingredient storage 
rooms are refrigerated with Niagara 
circulating units. 

Refrigeration for the various plant 
needs—the —20 deg. hardening room, 
+35 deg. milk and dairy product stor- 
age rooms, and sweet-water cooler for 
HTST milk unit—is supplied by four 
vertical single acting compressors, 
with three new V-type, high-speed 
units used as boosters for the harden- 
ing rooni. 

Ventilation of the below-ground 
compressor room is provided by two 
30 in. (10,000 cfm.) fans that also 
play an important role in hardening 
room maintenance. Incidentally, these 
fans are equipped with explosion-proof 
motors. 

In modern hardening room construc- 
tion, means are generally provided 
for protecting the floor from damage 
due to freezing of the fill below. 

In the Charlotte plant, 8x16 in. 
concrete blocks were placed on their 
sides under the hardening room floor 
to form ducts leading from outside 
to the rear of the compressor room. 
The two large fans, installed in the 
front wall of the compressor room and 
discharging to the outside, pull air 
through the ducts under the floor, thus 
maintaining the ground at above freez- 
ing temperature, then through the en- 
tire length of the compressor room to 
insure continuous removal of am- 
monia from this room. 

‘To guard against explosion hazards 
associated with large ammonia leaks, 
three small break-glass switches similar 
to fire alarm boxes were installed on 
outside of building near compressor 
room entrance. When glass is broken, 
all motors in room are shut off and, in 
case exhaust fans are not operating, 
these are started. 

Power is received at 220v. And 
since a majority of the motors in the 
plant use current at this voltage, need 
for transforming is minimized. Steam 
is produced by two Cleaver-Brooks 
125-hp., oil-fired, automatically con- 
trolled boilers. Heating of products in 
the HTST units is by circulation of 
hot water from heaters suspended 
from the basement ceiling directly 
under each unit. Water temperature 
is automatically maintained by control 
of steam feed. Advantages of these 


FOOD 


heating units are: Quick response to 
variations in demand, minimum of 
water piping, and savings in floor 
space. 

Washup stations, installed at  stra- 
tegic points throughout the plant (see 
full-page drawing) are supplied with 
120 deg. water from a large tank in the 
basement. An additional station near 
the Pure-Pak fillers receives 180 deg. 
water (to remove congealed wax from 
the machines). ‘This water is supplied 
from another tank. 

Processing areas are heated, cooled, 
and yentilated by circulation of air 
from conditioning units through en- 
closed ducts and diffusers in the ceil- 
ing (see drawing). 

Outside air is drawn into the sys- 
tem and passed through heat ex- 
changers (cooled in summer with 
l'reon, steam heated in winter) then 
fed to the processing areas. It is re- 
moved by additional ducts that return 
to the conditioning room. 

Although provision was made for: 
(1) Return of all air; (2) discharge to 
outside, and (3) addition of outside air 
to the returning air, the latter method 
is usually employed. From 25-75% 
of returned air is exhausted to atmos- 
phere and replaced with fresh air. Au- 
tomatic controls insure uniformity of 
temperatures. 

End (Resume reading on page 56) 
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NEW! Roomiest Cab! Wide, 3-man cab 


with easy-chair seat. 951 sq. in. windshield 
and best all-around visibility of any make. 


NEW! Sharpest Turning! 39° turning angle, 


short wheelbase design for top manevuver- 
ability. Easiest handling trucks there are! 


NEW! V-8's and Sixes! Most powerful 


V-8's in popular field—133 to 172 h.p. Plus 
famous Dodge Sixes. 7 engines in all. 


NEW! Low-Built Lines! Built low for better 


road stability, easier loading, ground-hugging 
good looks. Lower step for easier cab entry. 


ALL ADD UP TO 


-_—— 
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See “Break The Bank” with Bert Parks on TV (ABC, Sundays). 

Hear “The Roy Rogers Show” on radio (NBC, Thursdays). 

See “Make Room For Daddy” with Danny Thomas on TV (ABC, Tuesdays). 
Enter the Dodge 40th Anniversary All America Contest. See your dealer. 
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During the 37 years our firm has been special- 
izing in jet vacuum equipment, we have built up 
an exceptional organization of engineers who 
devote their full time to this important equip- 
ment. We have also acquired during this period 
a group of engineering representatives in twenty 
cities who handle our equipment in their re- 
spective territories. These men are all outstand- 
ing engineers. Each has average or better 


engineering education and many years of 
experience including detailed experience on 
our jets and condensers. Incidentally, these 
jets are used for vacuum cooling, jet mixers, 
jet heaters, jet absorbers, fume scrubbers, 
thermo-compressors, etc. Please contact any 
of them or us when you want to take advan- 
tage of our long experience in this highly 
specialized field. 
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FM oreuans o NOSOCIATES 
CHATTANOOGA, TENN. CHICAGO, ILL 


4. W. Weems 
HOUSTON, TEX. 
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OAKLEIGH W. ROBINSON 


CO, INC. 


New York Office: 17 John Street, N. Y. 38, N. Y. 
CONDENSING EQUIPMENT 


Main Office: 751 Central Avenue, Westfield, N. J. 
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Recent Inventions 





PRODUCTS 


Reconstituted Milk Made by 
Evaporating Pasteurized Skim, 
Spray Drying, Dispersing Powder 
in Water, Forming Water-Fat 
Emulsion and MHomogenizing, 
Sterilizing Emulsion and Mixing 
With Water-Powder Dispersion 
to Form Reconstituted Fat-Con- 
taining Milk—D. D. Peebles, 
Hillsborough, and M. D. Girvin, 
San Anselmo, Calif. to Western 
Condensing Co., San Francisco. 
No. 2,657,142. Oct. 27, 1953. 


Bread Sticks of Low Moisture 
Content by Dividing New Dough, 
Confining in Dead Air Space to 
Retard Fermentation and Skin 
Formation, Working to Elongate, 
Repeating Procedure, Baking— 
L. M. Bertrand, Montreal to The 
Grissol Bread Specialties Ltd., 
Rosemont, Quebec, Canada. No. 
2,660,134. Nov. 24, 1953. 


Pelletized Whey Product Without 
Binder Made by Drying, Pressing, 
Cooling—L. H. Francis, N. E. 
Rodgers, Appleton, Wis. to West- 
ern Condensing Co., San Fran- 
cisco, Calif. No. 2,661,295. Dec. 
1, 1953. 


With 
Acyl 


Cake Batter 
Containing 


Shortening 
Radicals of 


Straight-Chain Monocarboxylic 
Acids of Selected Group—W. C. 
Griffin, West Chester, Pa. to At- 
las Powder Co., Wilmington, Del. 
No. 2,662,015. Dec. 8, 1953. 


Chewing Gum Base With Selected 
Vinyl Ester-Viny] Ether Copoly- 
mer Having Desirable Elastic and 
Plastic Properities—P. L. Merz, 
New Haven, Conn., F. Witzel 
and A, D. Burhams, Canojaharie, 
N. Y. to Beech-Nut Packing Co., 
Canojaharie. No. 2,662,016. Dec. 
8, 1953. 


PROCESSES 


Drying Lacteal Fluids by Evapo- 
rating, Causing Lactose to Crys- 
tallize, Atomizing and Suspending 
in Drying Gas to Form Powder 
Without Removing Water of 
Crystallization—R. E. Meade, Ap- 
pleton, Wis. to Western Condens- 
ing Co., San Francisco, Calif. No. 
2,661,294. Dec. 1, 1953. 


Nut Cracker Utilizing Passage of 
High Electrical Voltage and Cur- 
rent, for Shattering Shells—F. O. 
McMillan, Corvallis, Ore. No. 
2,661,784. Dec. 8, 1953. 


Soupmaking From Dried Legumes 
by Weighing Raw Split Seeds, 
Water and Ingredients into Con 


tainer, Sealing, Still Sterilizing, to 
Utilize Maximum Heat Exchange 
From Water, Agitating to Com- 
pletely Disperse Soup—H. F. 
Snow to F. H. Snow Canning 
Co., Inc., Pine Point, Me. No. 
2,662,823. Dec. 15, 1953. 


Apple Section Food Product Made 
by Washing, Peeling, Coring, Slic- 
ing to Sections, Bleaching in Sul- 
phurous Acid Solution, Boiling 
im Sugar-Water-Gelatin Solution, 
Cooling, Packaging, Chilling— 
M. W. Talbert, Columbia, Mo. 
No. 2,662,824. Dec. 15, 1953. 


Processing Poultry to Ease Picking 
by Immersing Body in Heated 
Liquid, Then Subjecting Lower 
Portion of Legs to Added Heat— 
D. B. Van Dolah, to Switt & Co., 
Chicago, No. 2,663,049. Dec. 22, 


1953. 


Improvement in Basket-Type Sol- 
vent Extraction by Adding More 
Product to Baskets After Extrac- 
tion Liquid Has Been Introduced 
to Keep Solids from Packing— 
R. P. Hutchins and F. C. Simon 
to The French Oil Mill Machin- 
ery Co., Piqua, Ohio. No. 2,663- 
624. Dec. 22, 1953. 


‘Treating Fruit Wastes by Pulping, 
Adding Ammonium Hydroxide to 
pH 8.5-9.5, Introducing Alkaline 
Divalent Metal Compound to De- 
stroy Sliminess—J. R. McCaughna, 
San Jose, Calif. No. 2,664,356. 
Dec. 29, 1953. 





TO STIMULATE INVENTIONS 


Two bills now before congress 
are intended to boost morale of 
inventors and stimulate flow of 
new inventions. 

They are H.R. 7645, to establish 
the inventor's patent income as 
capital gains, and H.R. 7646, 
which would provide 15% deple- 
tion allowance on patent income 
before taxes. 

Bills were introduced by Rep. ° 
A. S. Camp (D., Ga.) member of 
the House Ways & Means Com- 
mittee. 





EQUIPMENT 


Fruit Pitter and Halver With Re 
ciprocating Cutting Carriage— 
C. H. Ansley, Rochester, N. Y. 
No. 2,652,085. Sept. 15, 1953. 


Fish Skinner Employing Rotating 
Drum Having Tail Gripper With 
Fingers for Positioning Fish in En 
gagement With Knife—G. E. 
Hube to Pacific Laboratories, Inc., 
Bellingham, Wash. No. 2,655,688. 
Oct. 20, 1953. 


Flour Duster With Reciprocating 
Sifting Screen and Blower Dis 
charge Housing—A. H. Thomp 
son, Fargo, N. D. No. 2,655,897. 
Oct. 20, 1953. 


Automatic Feed Control for Ce 
real Comminuting Apparatus Em- 
ploying Servomotor Actuated by 





fo peas. 


For any product that is packed 
in a round can, an Angelus 
Automatic Seamer will do your 
job with less investment, 
maximum efficiency and at a 
lower maintenance cost. 


Model 60-L 
High-speed, straight 
line feed seamer for 

spill-free closing of 
round cans 2” to 44” 
in diameter —up to 
400 cans per minute 





Investigate 

the advantages of 
low cost production, 
low cost investment, 
and low cost 
maintenance 

with Angelus 
Automatic Seamers. 


Write today 

for complete details on 
models and an Angelus 
Engineered Application 
Recommendation. 


SHGELUS 
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cochrane 
MULTIPORT VALVE 


Saves Steam « Cuts Maintenance « Gives 
Maximum Protection to Steam Systems 


Designed for smooth, positive operation at all times, Cochrane 
Multiport Valves regulate line. overpressure—keep back 
pressures within upper pressure-temperature limits... 
automatically] 


No Freezing, Jamming, Sticking — Multiple Discs (3 to 16 per 
valve) eliminate valve failure. 


No Blowdown, Vibration or Wasted 
Steam — Vapor-Cushioned valves 
ride with overpressure to iron-out 
fluctuations or pulsations . . . open 
s-l-o-w-l-y to bleed-off only excess 
pressure, ease closed to tight reseat 
exactly at set pressure. 

Fully Adjustable — Back Pressure Adjustment at the turn of 
a wheel. Valve springs are adjustable from zero to the 
maximum initial relief pressure you specify. Valves can't be 
“gagged” or “locked-shut"’. 





Precision machined from non-rust, corrosion-resistant materials 
to give long service under toughest wear conditions. 


Unfailing Operation Guaranteed 


Write today for your free copy of our new Multiport Valve 
Catalog. It contains detailed information on uses, applications 
and sizing data. 


cochrane 


corporation 
3173 N. 17th Street, Philadelphia 32, Pa. 


For more information, use coupon on page 179. . 








Vanes in Product Flow to Operate 
Feed Gate—F. Tanner, Sankt Gal- 
len, Switzerland to Gebruder Bur- 
ler, Uzwil, Switzerland. No. 2,- 
656,121. Oct. 20, 1953. 


Meat Curing Device Employing 
Vacuum-Fed Fluid Holding Cylin- 
der, and Plunger Integrated With 
Suction Stroke—A. C. Gannon, 
and V. R. Rupp, Indianapolis. 
C. E. Kilby, Knightstown to Kin- 
gan & Co., Indianapolis, Ind. No. 
2,656,785. Oct. 27, 1953. 


Pie Shell Molder Employing Hol- 
low Male Die and Moveable Fe- 
male Die—G. R. M. Miller, 
Stepps, Glasgow, Scotland. No. 
2,656,798. Oct. 27, 1953. 


Biscuit Feeder Employing Curved 
Guide Bands That Float Under 
Biscuit Pressure—A. C. Page, Bel- 
gramo, Buenos Aires, Argentina to 
Wright’s Biscuits Ltd., South 
Shields, England. No. 2,656,907. 
Oct. 27, 1953. 


Centrifugal Milling and Insect De- 
stroying Machine With Rotary 
Impeller and Annular Target— 
F. S. Smith, Hamden, Conn. No. 
2,656,988. Oct. 27, 1953. 


Continuous Grain Dryer With 
Combustion Gas Heating and 
Forced Air Cooling Sections— 
B. L. Tomlinson, St. Louis Park, 
and D. E. Carlson, Litchfield, 
Minn. to Arid Aire Mfg. Co., St. 
Louis Park, Minn. No. 2,657,031. 
Oct. 27, 1953. 


Hamburg Patty Forming Machine 


_Emploving Rotating Drum With 


Axial Extending Blades—F. S. 
Elsaesser, Cincinnati, Ohio. No 
2.657,423. Nov. 3, 1953. 


Fluid Freeze-Dehydrating Appara- 
tus With Subirerged Refrigerated 
Cylinders and External Scrapers— 
FE. P. Wenzelberger to The Com- 
monweakth Engineering Co., Davy- 
ton, Ohio. No. 2,657,549. Nov. 
3, 1953. 


Quick-Freezing Rack With Flex- 
ible Conduit to Stacked, Compres- 
sable Plates—A. S. Alison, Nor 
bury, London, and R. Atherton. 
Chelsea, London, England. to 
General Foods Corp., New York. 
No. 2,657,550. Nov. 3, 1953 


Candy Depositor With Belt-Borne 
Mold Cavities and Oscillating 
Feed— E. D. Rapisarda, Agawam, 
Mass. to G. Cella, Inc., New York 
No. 2,657,647. Nov. 3, 1953. 


Parallel Element Dough Working 
Apparatus With Adjustments to 
Change Surface Alignments—H. 
W. Sawyer, Nutley, and L. Gelly, 
Newark, N. J. to Thomson Ma- 
chine Co., Belleville, N. J. No. 
2.657,648. Nov. 3, 1953. 


Motor Driven Conveyor for Ba- 
nana Bunches—R. M. Winslow to 
Winston & Newell Co., Minne- 
apolis, Minn. No. 2,658,610. Nov. 
10, 1953. 


Citrus Juice Extractor Consisting 
of Drum With Oppositely Match- 
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ing Cupping and Pressing Ele- 
ments, and Hole Former in One 
Element—K. K. Hudson, Tampa, 
Fla. to Food Machinery & Chemi- 
cal Corp., San Jose, Calif. No. 
2,659,298. Nov. 17, 1953. 


Cake Filling Apparatus With 
Means for Actuating Injecting 
Pump by Operator Holding Two 
Cakes in Unit—L. H. Browne, 
Westport, Conn. No. 2,659,320. 
Nov. 17, 1953. 


PACKAGING 


Plastic Bung for Beer Barrels Con- 
sisting of Molded Synthetic Elas- 
tomeric Material Capable of De- 
formation Under Excess Pressure 
—V. Alvear, Passaic, New Jersey. 
No. 2,657,817. .Nov. 3, 1953. 


Container Packaging System With 
Means for Aligning, Tilting and 
Pushing Grouped Units Into Car- 
ton—R. A. Smith to H. J. Heinz 
Co., Pittsburgh, Pa. No. 2,657,- 
845. Nov. 3, 1953. 


Soft Plastic Food Package That 
Releases Molded Food by Invert- 
ing and Flexing—L. Peters, Evans- 
ton, Ill. No. 2,657,998. Nov. 3, 
1953. 


Soda Cracker Stacker and Delivery 
Unit With Counting Mechanism 
and Integrated Overwrapping Ma- 
chine—]. W. and R. J. Fay, Villa 
Park, Ill. to Schulze & Burch Bis- 
cuit Co., Chicago. No. 2,661,- 
103. Dec. 1, 1953. 


Can Filler and Closer With In- 
termittently Driven Turret to 
Provide Dwell-Type Filling, Lid 
Application and Seaming—L. Mc- 
Gihon, San Leandro, Calif. to 
King Sales & Engineering Co., 
San Francisco No. 2,661,134. 
Dec. 1, 1953. 


High-Capacity Continuous Filler 
With Plurality of Food Disk 
Dropping Stations Superimposed 
Over Container Line—R. H. Win- 
ters to Larsen Co., Green Bay, 
Wis. No. 2,662,017. Dec. 8, 
1953. 


Automatic Control of Container 
Fill Level by Means cf Radiant 
Beam Detecting System—W. I. 
Bendz, Weston, Mass. to West- 
inghouse Electric Corp., Fast 
Pittsburgh, Pa. No. 2,663,477. 
Dec. 22, 1953. 


Filler With Rotary Supply Tank 
Under Vacuum and Integral Valve 
Body Set-Up to Engage Container 
in Sealed Relation—W. de Back 
to Food Machinery & Chemical 
Corp., San Jose. No. 2,663,480. 
Dec. 22, 1953. 


Want more information on any of 
these recent patents? If so, you 
may obtain detailed printed cop- 
ies by writing direct to the U.S. 
Patent Off'ce, Washington, D. C., 
giving serial numbers for those 
you want and enclosing 25¢ for 
each copy. 
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Regardless of cooling needs With the most economical fuel 


The adaptable Servel 25-ton Water Chiller " Steam from the most economical source 
uses water as the refrigerant—provides eco- —gas, oil, LP gas, even waste heat—op- 
nomical cooling for air erates the unit, by 
conditioning, process Servel’s exclusive, no- 
cooling, or industrial ; moving-parts absorp- 
pre-cooling. Y our Servel " ae r - tion principle of refrig- 
dealer can show you eration. This wide 
performance figures on — j choice assures you of 
applications most simi- < a _— low operating costs... 
lar to your needs, in =. — ee as does Servel’s high 
any of the three fields. le ia operating efficiency. 








Under every : | With exclusive 
installation . i Ags assurance of 

situation <n se ee satisfaction 

Light floor loading and _-, The Servel Water Chiller 
vibrationless operation means oy cooling system has no 
that no special foundations or floor moving parts to wear, thus 
braces are needed—in penthouse, on indi- Ke it is quiet and _ vibration-free. 
vidual floors, or in basement. Simple piping, Every Servel Water Chiller is backed 
instead of expensive duct work, cuts instal- ‘ by a 5-year warranty. See your Servel 
lation time and costs. Zone control is un- ; dealer or mail coupon for information 
usually easy. a and engineering co-operation. 


MAIL NOW FOR COMPLETE DETAILS! 


SERVEL, INC., Dept. FE-34, Evansville 20, Indiana 
/ Please send me complete information on Servel 
\ equipment for [| Air Conditioning, [| Process 
Cooling, {-} Industrial Precooling. 
Name 
Firm_ 


the name to watch for great advances in Adideeds 


AIR CONDITIONING \Y REFRIGERATION 
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A good synthetic butter flavor is traditionally “hard to find”. . . 
/ > or rather WAS! Now this perennial phrase may be relegated for 





y all time to the past tense... for the D&O Product Development 
Labs have created BUTTATONE! The fresh, very natural butter 

) effect of this new compound (from which the usual harsh, syn- 
thetic character has been completely eliminated) makes possible 


/_ 

a wide application in the food and confectionery industry. Can- 
dies, ice cream, dairy products, oleomargerine, baked goods, icings, 
J \ chocolate items, mixes and canned foods... BUTTATONE may 
\ be used to‘advantage in all. A concentrated water-soluble flavor, 
, based on a pure milk distillate, and supplemented with aromatic 
\ sf materials, BUTTATONE is also available in oil soluble form. 
er? Price in single gallon quantities . . . $7.00. Ask your D&O rep- 

} resentative for trial amounts. 





4 DODGE & OLCOTT, INC. 
Our 155th Year of Service 180 Varick Street +» New York 14, N. Y. 
ESTABLISHED 1798 SALES OFFICES IN PRINCIPAL CITIES 
ae 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES © VANILLA « FLAVOR BASES 
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Men & Companies 








F. E. Glotfelty (left) and R. 





G. Ruark have been elected 


director and vice-president, and vice-president, respectively, of 


Corn Products Refining Co. 





Industry 


Acme Breweries, of San Fran- 
cisco and Los Angeles, has 
been purchased by Liebmann 
Breweries, Ine., New York 
City. 


Anheuser-Busch plans to build 
a $20,000,000 brewery in New 
Orleans. 


Ashland Roller Mills, Virginia, 
has been sold for a sum re- 
ported to be over $150,000. 


Barbys Frosted Food, Inc., 
Dayton, Va., has been organ- 
ized to deal in frozen poultry 
with capitalization of $50,000. 


Beech-Nut Packing Co., Cana- 
joharie, N. Y. will construct a 
plant at Three Rivers, Mich. 
to produce and pack coffee, 
gum, peanut butter, baby 
foods and cereals. 


Bonavista Cold Storage Co., 
Grand Bank, Nfld., has started 
construction on a $1,500,000 
plant to process fresh fish. 


Buckeye Brewing Co., Toledo, 
Ohio, has elected Otto W. 
Cummerow president, and 
T. R. Klinksick  secretary- 
treasurer. 


California Walnut Growers 
Assn., Los Angeles, suffered 
$300,000 fire loss at its ware- 
house and equipment storage 
unit, 


Campbell Taggart Assoc. Bak- 
eries, Dallas, has acquired 
seven additional plants to in- 
crease its group of bakeries 


to fifty-seven in twenty 
states. 
Carolina Pecan Processing 


Co., Inc., has gone into full 
operation at Lumberton. 


Driscoll Strawberry Assoc., 
San Martin, Calif., has begun 
construction of a $100,000 
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cold storage building and 
processing room to be com- 


pleted April 15. 


Excelsior Fresh Frosted Meat 
Products Co. has announced 
the opening of a large new 
plant in Long Island City. 


Flavoring Extract Mfrs. Assn. 
has elected the following offi- 
cers: president, Ben Kapp of 
van Ameringen-Haebler, Inc. ; 
vice-president, Mike Siegel, of 
Felton Chemical Co., Inc.; sec- 
retary, John Post, Pfizer & 
Co.; and treasurer, John Wil- 
son, U. S. Ind. Chemicals. 


Foremost Dairies, Inc. and 
Golden State Co., Ltd. have 
announced completion of their 
merger. 


Hi-land Dairymen’s Assn., 
Utah, is completing a $150,- 
000 ice cream plant at Mur- 
ray, Utah. 


Hygrade Food Products Corp., 
New York City, has purchased 
Carstens Packing Co., Ta- 
coma, for a reported $3.5 mil- 
lion. 








Lawrence G. Butler, president 
of Lakeshire-Marty Co., has 
been promoted to production 
manager of Borden Company’s 
Cheese Div. 
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HAST CLEAN-UP 








the Case of the 







by the 


DIVERSEY 


It was Friday, 8:01 A.M. 
when the call came in. A 
cannery was in _ trouble. 
They had “burned-on” 
deposits that called for 
quick action. This looked 
like a case for DILAC . .. the super-efficient 
mild-acid cleaner. 


I hurried over. Sure enough, the pasteurizer, 
cooker and evaporator needed DILAC’s gentle 
treatment. I could recommend DILAC because 
I knew it was safe . . . completely safe. 


DILAC did the job. . . but I wasn’t through. 
The cannery needed help in heavy-duty cleaning. 
It was a hard-water area . . . that meant DIVO- 
BRITE .. . the cleaner that’s safe and easy to 
use in circulation or soak operations. For steam 
guns and hand-cleaning, I would have suggested 
DIVOLUXE ... with the built-in water softener 
and extra reserve strength to maintain longer 
cleaning life. I know that DIVOLUXE will not 
discolor soft metals. 


I was about to leave. Suddenly, I realized | 
hadn’t told the foreman about RELION ... the 
special Diversey product for peeling fruits and 
vegetables. I hadn’t mentioned that RELION 
has outstanding free-rinsing properties which re- 
sult in less carry-over and reduced operating costs. 


This oversight was taken care of. I reminded 
the purchasing agent that Diversey has products 
tailored to do specific jobs in food plants. . . that 
no one equals Diversey’s record of experience in 
providing the right cleaner or combination of 
cleaners for each job. And, the P. A. was con- 
vinced . . . “for a fast clean-up of a sanitary 
problem,” he said, “‘it pays to call a D-MAN!”’ 


THE DIVERSEY CORPORATION 
1820 Roscoe St., Chicago 13, Ill. 


In Canada: The Diversey Corporation (Canada) Ltd., 
Lakeshore Road, Port Credit, Ontario 


For more information, use coupon on page 179. 


Fou the Name of your Nearest D-MAN Write te 
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This one starch 


replaces blends 
in food products 
that require a 


thick-boiling starch: 


PAYGEL 


This unique General Mills wheat starch replaces in- 
convenient blends of starches in canned soups, salad 
dressings, pie fillings, confections, dessert mixes, 
baby puddings, custards, canned specialty foods— 
in fact, wherever a thick-boiling starch is needed! 

Paygel is stable. It produces smooth eye-appealing 
product and has no cereal taste to mask flavors. And 
it’s economical. See for yourself. 

Try Paygel free. We'll be happy to send you in- 
formation sheets, price list, and a sample. Just mail 
this coupon. 


General Mills 
Checial Commodities Division 


MINNEAPOLIS 1, MINN. 


Please send me free sample, technical information and price 
list on General Mills Paygel. 


Name _ 








Firm siebaiieel dethedi 








Firm address 





City ____Zone___State 





Type of product or products 
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Dr. William M. Martin, inven- 
tor of Martin aseptic canning 
system, has resigned as vice- 
president of research and de- 
velopment division of James 
Dole Engineering Co. to work 
on newly designed patented 
equipment of his own. 








Kraft Foods Ltd., will center 


its Canadian facilities in a 
new $7 million plant to be 
completed in 1955 near Mont- 
real. 


Lawndale Pastry Shop has 
been chartered in Greensboro, 
N. C. with authorized capital 
stock of $100,000. 


Lindsey Nut Co. will build a 
walnut packaging and storage 
plant at Martinez, Calif. to 
eost $200,000. 


Marshall Farms has _ been 
capitalized at $200,000 to op- 
erate a poultry processing 
plant in Belton, S. C. 


Nolan Jackson-Roanoke, Inc. 
has been formed with capital 
stock of $100,000 to deal in 
frozen foods at Roanoke, Va. 


Paramount Citrus Assn., San 
Fernando, Calif., is planning 
a new $400,000 plant at Santa 
Barbara for lemon juice pro- 
duction. 


Mountain Ice, Inc., capitalized 
at $100,000, has obtained a 
charter to deal in ice and food 
products at Morganton, N. C. 


Pepsi-Cola International, the 
new wholly-owned subsidiary 
of Pepsi-Cola Co., has named 
W. B. Forsythe as chairman 
of the board of directors and 
president, with W. M. Furlow 
as vice-president in charge of 
new market development, H. 
M. Winter, vice-president in 
charge of commercial opera- 
tions, and W. L. Moran, Jr., 
manager of sales operations. 


National Biscuit Co. has pur- 
chased Ranger Joe Cereal Co., 
originator of first pre-sweet- 
ened dry cereal. 

Pictsweet Foods, Inc. will con- 
struct a new $225,000 food 
freezing plant at Santa Clara, 
Calif. 


FOOD 


ENGINEERING, 


Stubby Beverages, Ottawa, 
Ont,. suffered extensive dam- 
ages from fire, amounting to 
over $125,000. 


Truesdail Laboratories, Inc., 
Los Angeles, Calif., specializ- 
ing in chemical and bactero- 
logical research and analysis 
of foods and other products 
announced the establishment 
of a research advisory board 
of internationally-known sci- 
entists consisting of Dr. A. J. 
Haagen-Smit, professor of 
bioorganic chemistry, Calif. 
Institute of Tech.; Dr. C. H. 
Thienes, director of Institute 
of Medical Research, Hunting- 
ton Memorial Hospital, Pasa- 
dena; Dr. A. W. Adamson, 
professor of chemistry, U. of 
S. Calif.; Dr. Don M. Yost, 
professor of inorganic chem- 
istry, Calif. Institute of 
Tech.; and Dr. W. G. Young, 
professor of chemistry and 
Div. Dean of Physical Sci- 
ences, U. of C. 


Watson Food Products Ltd. 
has commenced production in 
its new potato chip making 
plant. 


Welch Grape Juice Co., Inc., 
Westfield, N. Y., has an- 
nounced impending construc- 
tion of a $750,000 grape juice 
plant at St. Catharines, Ont. 
to start in April 1954. 


Personnel 


Richard E. Baiter was ap- 
pointed vice-president in 
charge of product develop- 
ment, grocery division of 
Standard Brands, Ine. 


John L. Baxter, vice-president 
and general manager of Snow- 
flake Canning Co., Brunswick, 
Me., was elected president of 
the Natl. Assn. of Frozen 
Food Packers. 


P. E. “Neighbor” Bruce has 
been named general manager 
of Citrus Fruit Corp., Clear- 
water, Fla. 








Thomas A. Cuneo, president 
of Ronco Foods, is new presi- 
dent of National Macaroni 
Manufacturers Assoc. 
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my 


_ VACUUM-PRESSURE 
‘ CHAMBERS or 





i 


STEAM STERILIZATION ¢ Automatically controlled tem- 
peratures and exposure periods e Corrosion resistant 
metal chambers e Quick opening and closing “safety 
stop’”’ door. 


CARBOXIDE GAS STERILIZATION ¢ Positive sterilization of 
heat- and moisture-sensitive products at low tempera- 
tures: Plastic Containers e Packaged Pharmaceuticals © 
Surgical Dressings e Packaged Food Products e Rubber 
Goods. 


. FUMIGATION ¢ Vacuum-pressure chambers for use with 
carboxide, methyl bromide or other gases for fast-high 
production fumigation. 


MOISTURE IMPREGNATION e@ Products may be increased 
in moisture content by economical constant temperature- 
constant humidity process e Temperatures may be con- 
trolled to achieve destruction of insects, larvae and eggs. 


PASTEURIZATION © Temperatures ranging from 150° to 
250° F. maintained uniformly throughout chamber e Set- 
tings easily changed to accommodate various products, 








@ Specialists and Consultants in Sterilization, Fumigation 
and Sanitation for the Pharmaceutical, Chemical and 


Food Processing Industries since 1894 ; ; 
For additional information 


write to Department IB-3 


AMERICAN STERILIZER COMPANY ¢ Exe, Pennsyluanta 













Pre-Heated 


Flaps Reduce 
Glue Costs 40% in 





Sales success for sauce 


e Chinese style sauce is rapidly becoming a favorite 
household food seasoning and cooking ingredient. 


N ¢ W W a (j | ll (¢ l ae \ ¢ a | ¢ r § Much of the taste-appeal of the leading brands comes 
from Huron HVP—the natural protein derivatives 


Huron obtains from wheat. Huron HVP imparts a 


Actual operation figures show only NINE pounds of “meatiness” that does things for flavor—and for sales. 
glue used per 1000 in a continuous run of 245,000 “303” Let Huron’s Technical Service tell you which HVP to 
cases. Get the facts from our nearest representative or use for improving your product’s flavor, and send you 
write direct for Bulletin FE-1498. samples. The Huron Milling Company, 9 Park Place, 


New York City 7. 


The Gest 
bch Gh holy Rud pr HURON HVP 
a enn §6COMPANY OF PENNSYLVANIA HYDROLYZED VEGETABLE PROTEINS 
iggy ROT COE The flavor of meat from wheat 
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Use of Phillips Controls as 
original equipment on your 
refrigeration machinery shows that 
its manufacturer intends you to 
have the best in dependable, 
efficient operation. Also, Phillips 


Controls can help performance of , 


older equipment. Phillips Float 
Controls range in capacity from 1 
to 1000 tons for ‘‘Freon’’ and 

1 to 2000 tons for ammonia. Full 
information and engineering 
advice are gladly given. 


Dependable re- 
frigerant con- 
trol is assured 
in this Cherry- 
Burrell Type 
C Cold all 
Storage Tank 
with a Phillips 
No. 300 Float 


© 


control 


the FINEST in 
REFRIGERATION 






















SERIES. 300 
PHILLIPS FLOAT CONTROLS 
SERVICEABLE—No pump 
down needed - inspect or 
renew cartr 

ADAPTABLE “a most types 
of flooded evaporators. 


Valve. COMPACT — Mounts directly 
on surge drum. 
IDEAL for storage tanks, air 
For new equipment or replacement, © 2nd water coolers, ice build- 
look for the Pega “PHILLIPS and ers and other “packaged” 
be sure. units 


“Write for Catalog. 
DESIGNERS AND ENGINEERS 


H.A. PHILLIPS & Co. REFRIGERATION CONTROLS SysSTEMS 


3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 


REPRESENTATIVES: Tue C & S EquipmEntT Co. 
2103 S. San Pedro Street, Los Angeles, California 


Mason EMANuELs Co. 


¢ 90 Dearborn Street, Seattle 4, Washington 








Puts sizzle 
in Sausage sales 


Pork sausage with Huron MSG tastes better and 


sells better! 


And meat packers have learned that 


Huron MSG helps keep fine pork flavor longer in 


storage. It takes only 1! 


2 oz. of Huron MSG to boost 


the flavor of 100 pounds of sausage. For samples and 


formula recommendations. 


New York 7, 


Company, 9 Park Place, 


write The Huron Milling 


N. Y. 


HURON MSG 


PURE MONOSODIUM 


GLUTAMATE 99+% 


Made by the pioneers in protein derivatives 
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has been 
vice-presi- 


William Geisler 
named executive 
dent of National Phoenix In- 
dustries, Inc. 





Harold H. Cauvet has been 
appointed to the newly cre- 
ated post of Director of Elec- 
tronic Applications of General 
Foods. 


P. B. Grosscup, Jr. is new 
president of Reymer & Bros., 
Inc., candy and beverage man- 
ufacturers. 


Leon Henderson, former OPA 
administrator, has been named 
president of Silver Bell Food 
Corp., new company formed 
to manufacture and distribute 
condiments and food special- 
ties. 


W. E. Hoerres has been ap- 
pointed vice-president and 
general manager of Enzo Jel 
Co. of Sheboygan, Wis. 


Dr. Donald V. Josephson of 
Penn State University will 
receive the $1,000 Borden 
Award in milk chemistry ip 
Kansas City, Mo. 


Eli Lewis, Armour and Com- 
pany, Chicago, has been 
named chairman of the board 
of directors of the Natl. Assn. 
of Margarine Mfrs. 


Charles W. Neumoyer has 
been elected a member of the 
board of directors of John H. 
Dulany & Son, Inc., Fruit- 
land, Md. 


Dr. C. M. Nicholson has been 
elected vice president and di- 
rector of agriculture of Holly 
Sugar Corp., Colorado Springs, 
Colo. 


Frank T. Sherk, executive 
vice-president and general 
manager of J. J. Heinz Co. of 
Canada Ltd., has been elected 
president of the Canadian 
Food Processors Assn. 


Associated 
Industries 


American Brake Shoe Co. has 
elected Kempton Dunn presi- 
dent to succeed Maurice M. 


FOOD 


ENGINEERING, 


Trainer who has been ap- 
pointed vice chairman. 


Atlas Powder Co., Canada 
Ltd., is building a $400,000 
chemical emulsifier plant west 
of Brantford, Ont. 


Canning Machinery & Sup- 
plies Assn. at the annual 
meeting in Atlantic City, 
N. J. announced the election 
of E. N. Funkhouser of Dewey 
& Almy Chemical Co. as presi- 
dent and C. K. Wilson, Food 
Machinery and Chemical Corp. 
as vice president. 


Robert Gair Co., Inc. has ac- 
quired Angelus Paper Box Co. 
of Los Angeles, Calif. 


Grower’s Container Corp., a 
new corporation capitalized at 
$2 million, is in process of 
formation in Salinas, Calif. 
for production of. corrugated 
paper cartons and polyethe- 
lene bags. 


Ladish Co. has arranged to 
buy Tri-Clover Machine Co. 
of Kenosha and Cudahy. 


Pacific Can Co. has begun con- 
struction of a new plant in 
Sunnyvale, Calif. to increase 
production of cans used in the 
soft drink industry. 


Deaths 


Louis Herziger, 68, founder 
and president of Herziger 
Sausage Co., Sheboygan, Wis. 
—Jan. 24. 


Dana M. Hubbard, 61, editor 
of “The Canner.”’—Jan. 26. 


Harry R. Nusbaum, 61, super- 
intendent of Swift & Co. 
plant, New York.—Feb. 7. 


Phillip Wolf, 81, 
and president of 
Jacques Wolf & Co., major 
supplier of chemicals for the 
food industry.—Jan. 26. 


Jacques 
founder 








William A. Yantis is presi- 
dent of new combined Bunte 
Brothers and Chase Candy 
Co., to be known as Bunte 
Brothers Chase Candy Co. 
with main offices and factory 
in Chicago. 
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This emblem ap- 
pears on all Sparks 
Belting — Sno-Tex, 
Golden-Tex, Ny-Tex 
Neoprene, Kotton- 
Top, Tred-Tex, etc. 


e A. J. SPARKS & COMPANY 


¢ HAULTAIN-CHAMPION CO. 
320 EAST 8th ST. OAKLAND, CALIF. 


e D. E. SHIPP BELTING COMPANY 
1507 FRANKLIN ST. WACO, TEXAS 





..- doing an excellent job at 
Gerber Products Company 


862-864 GRANDVILLE AVE. GRAND RAPIDS, MICH. 


Where sanitation and cleanliness are of ab- 
solutely vital importance, as with the famous 
Gerber Products Company. canners of food 
for infants, Sparks Sno-Tex Belting is a first 
choice. 

Sparks Sno-Tex looks clean, is clean and 
can be kept clean. Thoroughly impregnated 
against oil, greases, juices and heat with high 
resistance to bacterial development. 

Will operate satisfactorily over very small 
pulleys, slider boards or rolls. Chosen by 
bakeries, canneries, confectioners and all food 
handling concerns. 





Write for details. Quick delivery on belts 
built to your specifications. 


SANI-CLEATS 


Patent pending. The most 
advanced step in food con- 
veying. Solves cleated belt 
problems. 

















AMESTEAM @A complete unit, 
GENERATOR piped and wired, ready 


for service connections. 


@ Needs no special 
foundation or expen- 
sive stack. 


@ Fully automatic... 
attention-free. 


@ 80% efficiency means 
real fuel savings. 


@ Easy to clean and service... 
all parts accessible. 


20 SIZES — 10 to 600 h.p. — 
15 to 200# OIL OR GAS 


a FREE BULLETIN! 
WRITE FOR YOUR COPY 


t 

t 

j Complete engineering facts on the exact | 

| AMESTEAM GENERATOR to do your job { 
and save you money. Write today! 


AMES i1rRON WORKS 


BOX B-34 OSWEGO, N. Y. 
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Hotter sales for 
chili con carne 


You can heighten the flavor of your chili con carne 
—canned., frozen, or brick and get a smoother blend 
of the spices by adding only 4 to 6 0a. of Huron MSG 
per 100 pounds. If your chili is frozen. Huron MSG 
will safeguard its improved flavor for longer storage 
periods. Le. siuron’s Technical Service tell you how. 


The Huron Milling Co.,9 Park Place, New York 7,N.Y. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 
Made by the pioneers in protein derivatives 


For more information, use coupon on page 179. 259 





Got mixing problems? 


and 


Borrow 


this famous 


Agitator Kettle 


EXTRA-FAST 
ROTA-THERM 
JACKET 


You can’t be dead-certain about 
any Agitator Kettle until you've 
seen it perform on your own work. 
So, it’s best to try before you buy. 
Let us send you the widely used 
MODEL TA-RA that has surprised 
so many processors with its amaz- 
ing versatility and all- 
around performance. Give 
it a real test in your plant 
under our BORROW ON 
APPROVAL PLAN. Put it 
through every pace. Then 
you be the judge. We'll 
send it complete with 
variable speed drive and 
parts for every kind of 
simple or’ violent mixing. 
Use them all 
. use them 
separately... 
see what it 
can do for 

you. 


WRITE FOR 
OUR 
BORROW 
PLAN NOW. 


4531 W. Armitage Ave., CHICAGO 39, ILL. 


30 CHURCH ST. 
NEW YORK 7 


HALF S CNaee 7 FRONT STREET. 
OF FINE KETTLES 


SAN FRANCISCO 11 


For more information, use coupon on page 179. 








Just Off the Press 





New Catalogs and Bulletins 
from manufacturers of equipment and supplies 
—Free For The Asking — 


Food Plant Equipment 


Diameter Tubes 

Application of 24 in. diameter 
tubes to 3-drum boilers, featur- 
ing large water holding capacity 
with special method of steam 
take-off. Catalog SB-49. 8 p.— 
Erie City Iron Works, Erie, Pa. 
Circle 260A on Reader Service Card 


Impact Pulverizer 

Models of stainless steel im- 
pact pulverizers. Bulletins A and 
B. Each 4 pages.—Pulva Corp., 
550 High St., Perth Amboy, 
N. J. 
Circle 260B on Reader Service Card 


Brewing Equipment 

Features of gas compressor for 
collecting and reclaiming COz 
fermentation gas. Bulletin 10. 4 
p.—Hasselburg Co., Forest Park, 
Il. 
Circle 260C on Reader Service Card 


Induction Motors 

Dimensions and diagrams of 
various types of 1 to 40 hp. 
induction motors. Bulletin 1600. 
8 p.—tLouis Allen Co., 1324 W 


Wisconsin Ave., Milwaukee 3. 
Circle 260D on Reader Service Card 


Air Handling Units 

Features of line of air handling 
units for industrial and commer 
cial heating, ventilating and air 
conditioning applications, with ac 
cessories. Bulletin 1600. 6 p.— 
Westinghouse Sturtevant Div., 
Dept. T-071, 200 Readville St., 
Hyde Park, Boston 36. 
Circle 260E on Reader Service Card 


Wire Cloth 

Applications of wire screen and 
filter cloth in custom-designed 
washers, strainers and filters. Bulle- 
tin 531. 8 p.—Multi-Metal Wire 
Cloth Co., Inc., 1350 Garrison 
Ave. at Whittier St., New York 
59 


Circle 260F on Reader Service Card 


Steam Boiler 

Automatic package boiler util- 
izing principle of off-center firing. 
Bulletin EC-1152. 4 p.—Dutton 
Boilers, Div. of Hapman-Dutton 
Co., Kalamazoo, Mich. 
Circle 260G on Reader Service Card 


Cooling Tanks 

Three models of dual-purpose 
milk storage and cooling tanks. 
Bulletin MST-50240. 4 p.—Heil 
Co., Hillside, N. ]. 
Circle 260H on Reader Service Card 


Packaging Machine 

Two models of paper box 
gluing, feeding and wrapping ma- 
chine. 6 p. folder—Stokes & 
Smith Co., 4950 Summerdale 
Ave., Philadelphia 24. 
Circle 2601 on Reader Service Card 


Air Valve 

Engineering details of wobble- 
rod air valve for on-off control 
with pneumatic systems. Bulletin 
61861. 8 p.—Pantex Mfg. Corp., 
P.O. Box 660, Pawtucket, R. I. 
Circle 260J on Reader Service Card 


Drive Belts 

Installation and operation fea- 
tures of adjustable v-belts for 
belted drives. 8 p. catalog —Man- 
heim Mfg. & Belting Co., Man- 
heim, Pa. 
Circle 260K on Reader Service Card 


Centrifugal Equipment 
Descriptions and photos of 

characteristics and uses of centri- 

fugal separators. 8 p. booklet— 

Heyl & Patterson, Inc., 55 Water 

St., Pittsburgh 22. 

Circle 260L on Reader Service Card 


Speed Reducer 

Construction details, diagrams, 
and selection tables of in-line re- 
duction units. Catalog P-53. 16 p. 
~-Philadelphia Gear Works, Erie 
Ave. & G St., Philadelphia 34. 
Circle 260M on Reader Service Card 


Emergency Generator 

Group of emergency generators 
ranging in size from 2000 watts 
to 15,000 watts in revolving arma- 
ture and revolving field design 
and also with 3 phase characteris- 
tics. Form EGI1153.—Katolight 
Corp., Makato, Minn. 
Circle 260N on Reader Service Card 


Feed Pumps 

Small-size and simple diaphragm 
type positive displacement pumps 
constructed of synthetic materials 
to handle wide variety of chemical 
solutions. Bulletin PM 20. 4 p.— 
Precision Machine Co., 8 Walnut 
St., Somerville 43, Mass. 
Circle 2600 on Reader Service Card 


Filling Equipment 

Information on line of filling 
equipment for handling - still 
liquids and semi-liquids, also filler 
for acids and oils and other simi- 
lar products. Bulletin 155. 4 p.— 
Horix Mfg. Co., Corliss Sta., 
Pittsburgh 4. 
Circle 260P on Reader Service Card 
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A AUTOMATIC WATER-SAVER 
TAMMF*MA?H SPRAY NOZZLE 


“ Sat. 


pf 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the momen’ the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 
worn, replace it with a new one, CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., 





Pump liquids, gases, 


solids in solution 


tubes in 


NEW. 


large 
\ Sigmamotor 
Pump! 


e Wavelike 

action of steel 

fingers forces 

liquid through the 

tubing. Material in tubing never touches pump. 


Stops contamination and corrosion. 

Excellent for handling of corrosive $49500 

aks, 

Smaller unit with capacities to 30 $5500 

gallons per hour NS ee 
SIGMAMOTOR Inc. 


22 North Main Street e Middleport, N. Y 
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IS 


YOUR FOOD PRODUCT 


LISTED HERE? 


Aspics 

Beer 

Beverages 

Cake Icings 

Canned Fish and Meat 
Canned Fruit 

Canned Poultry 
Cheese Spreads 
Chocolate Milk 
Chocolate Syrups 


Confectionery 


Dehyd 
Desser 
Flavor 


French Dressing 


Frozen 
Frozen 


Frozen Fruit Juices 


Fruit 
Fruit 


Glazes 


Ice Cream 


Marsh 


Meringues 


Milk Puddings 

Pet Foods 

Pie Fillings 

Pie Mix (Prepared) 
Pumpkin Pie Mix 
Ripple Ice Cream 
Salad Dressings 


rated Soups 
t Mixes 
ing Emulsions 


Fish 

Fresh Fruit 
Sausages 

Sauces (Prepared) 
Sherbets 

Soups 


Fillings (Pie) 
Juices 


Syrups 
Water Gel Desserts 
Whipped Cream 


mallow T oppings 


.. AND YOUR IMPROVEMENT 
PROBLEM HERE ? 


Binding 
Bodying 
Emulsifying 
Gelling 
Modifying 
Stabilizing 


Suspending 


a oD me ee ps 


Thickening 


O 


Custardizing milk & products con- 
taining milk solids 


(0 Improving mouth-feel and flavor 


0 


O 


0 


Increasing efhciency of component 
ingredients 


Modifying ice crystal growth 


Physical & anti-oxidant protection 


Thermally-reversible gels 


THEN YOU'LL FIND YOUR 
ANSWER HERE! 








*SeaKem is the trade- 
mark for the standardized, 
water-soluble, sea plant 
extractives manufactured 
by the Seaplant Chemical 
Corporation. Refined by 
rigidly controlled proc 
esses which insure depend- 
able uniformity and purity, 
SeaKem ‘‘Colloids Out of 
the Sea'’ are light amber 
to colorless, free-flowing 
flaky powders. Available 
in a variety of types syit- 
able for use in an un- 
usually wide range of 
food applications (see lists 
above), SeaKem Products 
have won acceptance on 
the basis of proven ad- 
vantages with leading 
manufacturers and proc- 
essors. 








SEAKEM TECHNICAL BULLETINS 


NAME . vnstinel 


Are your food product and 
improvement — listed 
above? Then follow the lead 
of top food manufacturers and 
try SeaKem “Colloids Out of 
the Sea’’.* Discover how Sea- 
Kem Products can help im- 
prove your food product . . . 
make it better .. . easier to sell. 

Whether your problem is an 
old story or ‘“‘different from 
anyone else's’, chances are 
SeaKem ‘‘Colloids Out of the 
Sea” and Seaplant Chemical’s 
confidential laboratory service, 
can mean time and money to 
you. Fill out and mail coupon 
today for prompt attention. 


be 


TITLE . 


MINE enc ssivenacsiescsssocsesescsctscesacendoones 


STREET ....... ; 
GATE siseiassevciitiinessane meses 


STATE 


| Type product and problem ............. 


|__ Check here if you desire samples as well as technical bulletins 


Serving Industry with ‘Colloids Out of the Sea’’ 


” 


For more information, use coupon on page 179. 











Thermoid Conveyor Belting Cae 


Industrial 


cuts handling costs Rubber Products 
e e a 
on food processing jobs 


There’s a Thermoid Conveyor Belt designed to lower your Canners : 
. Type WC— white 

costs of handling any food product. Here are 3 examples: Type PC—peach 

CANNERS (WC & PC)—For handling vegetables, fruit and 

other foods. Resists acids. Imparts no taste or odor. Avail- 

able in white or peach color covers. CANNERS C—Ideal for 

use where food is not in direct contact with belt. For packages, 

waste and refuse. RUFFTOP—Thousands of irregular gripper Cusnnne 


points guide smooth surfaced articles up inclines to 35°. Type C—black 


Thermoid’s exclusive impregnation process welds carcass and 
cover into an exceptionally strong, durable belt. Finest quality 
reinforcement and specially compounded rubber stocks assure 
long life, less down time, lower handling costs. Your Thermoid 
Distributor can help you select the Conveyor Belt best suited for 
your requirements. If you prefer, write direct for Catalog 3679. 


® mre. n 2 bi | 


Conveyor & Elevator Belting « Transmission Belting 
F.H.P. & Multiple V-Belts « Wrapped & Molded Hose 











Control Equipment 


Hair Hygrometers 

Description of industrial — hair 
hygrometers and thermometers, 
recorders and recording controllers. 
Bulletin 6504. 4 p.—Minneapolis- 
Honeywell Regulator Co., Indus- 
trial Div., Wayne & Wéindrim 
Aves., Philadelphia 44. 


Circle 263A on Reader Service Card 


Control Instruments 

Reference manual covering new 
EM-75 electron microscopes, X-ray 
diffraction, spectrometry and ac- 
cessories such as tubes, rectifiers 
and cameras, along with informa- 
tion on applications. 64 p. booklet. 
—Research & Control Instruments 
Div., North American Philips Co., 
Inc., 750 S. Fulton Ave., Mt. 
Vernon, N. Y. 


Circle 263B on Reader Service Card 


Moisture Balance 

Features, specifications and acces- 
sories of moisture balance. Bulle- 
tin 75. 4 p.—Central Scientific 
Co., 1700 Irving Park Rd., Chi- 
cago 13. 


Circle 263C on Reader Service Card 


Filtering System 

Photos, description and specifi- 
cation data on 2-unit system com 
prised of filter and filter-aid feeder. 
6 p. folder—Klein Filter & Mfg. 
Co., 1225-29 School St., Chicago 
13. 
Circle 263D on Reader Service Card 


Viscosity Measurer 

Application data, specifications, 
diagrams of system for accurately 
measuring viscosity under indus- 
trial conditions, for use on New- 
tonian and non-Newtonian ma- 
terials. Report TI 27-A-16b. 4 p. 
—Foxboro Co., Foxboro, Mass. 


Circle 263E on Reader Service Card 


Proximity Meter 

Description of electronic device 
for comparing, measuring or 
monitoring dimensions and dis- 
tortions previously impossible to 


achieve by mechanical means. 
Leaflet F-951.—Fielden  Instru- 
ment Div.,  Robertshaw-Fulton 


Controls Co., Dept. PM, 2920 
N. 4th St., Philadelphia 33. 


Circle 263F on Reader Service Card 


Materials Handling 


Fork-Lift Trucks 

Models of 1500-15,000 Ib. ca- 
pacity fork-lift trucks with stand- 
ard and many specially engineered 
accessories. Bulletin DM 53-3. 8 
p-—Towmotor Corp., 1226 E. 
152nd St., Cleveland 10. 


Circle 263G on Reader Service Card 


Hand Truck 

Special uses and _ specification 
charts of line of hand _ trucks. 
Catalog 10-M. 8 p.—US Products, 
Inc., Columbus, Ind. 


Circle 263H on Reader Service Card 


Conveyor Belting 

Types of rubber conveyor belt- 
ing and uses. 4 p. folder—Ham- 
ilton Rubber Mfg. Corp., Tren- 
ton 3, N. J. 


Circle 2631 on Reader Service Card 


Truck Tanks 
Construction, operation and 
maintenance features of truck 


tanks and accessories for deliver- 
ing petroleum products. Bulletin 
TT-52227. 6 p—Heil Co., Hill- 
side, N. J. 


Circle 263) on Reader Service Card 


Plant Supplies 


Floor Enamel 

Quick drying floor enamel for 
use on metal, wood, or concrete, is 
featured in folder—Wéilbur & 
Williams Co., 130 Lincoln St., 
Boston 35, 


Circle 263K on Reader Service Card 


Packaging Foil 

Elaborate, comprehensive _pre- 
sentation of characteristics and 
uses of aluminum foil as packag- 
ing material along with tables and 


charts showing moisture vapor 
transmission rating of various 
types. Reference booklet, ring- 


bound. 30 p.—Reynolds Metals 
Co., Desk PR, 2500 S. Third St., 


Louisville 1. 


Circle 263L on Reader Service Card 


Bread Emulsifier 

Review of application of emulsi- 
fiers to bread baking and answers 
to technical questions. Folder.— 
Hachmeister-Inc., Pittsburgh 30. 


Circle 263M on Reader Service Card 


FOOD ENGINEERING, 


Rubber Parts 

Engincering and design infor 
mation on wide range of custom 
molded parts, including thermo- 
plastic and synthetic rubber rings 
and hydraulic packings. 24 p. 
catalog —Stillman Rubber Co., 
Dept. C, 5811 Marilyn Ave., Cul- 
ver City, Calif. 


Circle 263N on Reader Service Card 


Acid-Proof Coatings 

Description of acid- and alkali- 
proof maintenance paints. Bulle- 
tin DK-1-53. 4 p.—Electro-Chem- 
ical Engineering & Mfg. Co., 750 
Broad St., Emmaus, Pa. 


Circle 2630 on Reader Service Card 


Steel Strapping 

Basic ways to unitize multiple 
bundles by use of steel strapping. 
Folder SPD 92. 12 p.—Signode 
Steel Strapping Co., 2600 N. 
Western Ave., Chicago 47. 


Circle 263P on Reader Service Card 
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BAKO-FLAVORS 





The choice is yours... the quality is P&S 
... and the taste thrill goes to the consumer. 
Bak-O-Flavors (laboratory-developed by P&S to 
withstand high oven temperatures) are excellent 
for commercially baked goods, prepared mixes or 
any product in which the flavor must undergo high 
temperature processing, 


Don’t let your profits bake out in the oven... or 
your sales graph go down with insipidly flavored 
products! 


Send for free samples from such delightful 
varieties as... 


BANANA BUTTERSCOTCH 
BUTTER MAPLE 
COCOANUT RUM 


BLACK WALNUT 


and many others. 


CUSTARD-VANILLA 
ORANGE-BUTTER 





POLAK 


and 


SCHWARS 


cw eo Re ORR Tt EC 


667 WASHINGTON ST., NEW YORK 14,N. Y. 
CHICAGO * DETROIT * LOS ANGELES * MILWAUKEE * TORONTO 





For more information, use coupon on page 179. 263 





AUR LIMIT 


TUBULAR CONVEYOR SWITCH 


CUTS COSTS ne 


. available for general Industry 
with the same QUALITY .. . the same 


and solves many precise SPECIFICATIONS . . | the same 
5 bl Ds DEPENDABLE OPERATION in any 
serious probiems at JSF... ; environment! . 
P : yw > GUARANTEED OPERATION in dusty, | Sealed Protection 
Henry Fischer Packing Co. | g / —— dirty locations, in intense heat (+250 deg.) Against: 
L 4 ill K or ee cold (—100 deg.) Tipping = 
i J J . tion of the actuator insures positive, de- ; 
ti calles y f pendable operation even when the switch e Moisture 
“ is completely coated with ice making this & Oil 
switch adaptable for unlimited refrigeration 
or out-door uses. 
This switch is truly the solution to — e Dust and Dirt 
application where environment is a prob- 
lem. It is light, compact and easily mounted e Heat and Cold 
with a variety of circuit arrangements, in- 
cluding DPDT. Extremely long mechanical & Corrosion 
and electrical life . , . rated at 10 amps 
125/250 V. ac. 
For complete details . . 
see owcatelogin §=6s WRITE TODAY for 
rs) Data sheet HL-3 — 





ELECTRO-SNAP SWITCH AND MFG. CO. 


4224 West Lake Street, Chicago 24, Illinois 














before... 


THE HAPMAN WAS INSTALLED, men pushed cart- 
loads of hashed animal entrails from first floor 
hasher to elevator—then to third floor cookers. 
Result; Much time lost in clean-up due to spillage 
on floor... large floor space needed to park carts 
... high heat loss when filling cookers. 


now... 


A LIQUID-TIGHT CONVEYOR carries this material 
from grinder . . . around corners and up three 
flights . . . discharging directly into one of two 
cookers. Resu/t: Floor space saved, heat loss cut. 
No spillage, no time lost, no problem! 


see eee Conveyor Cross-Section R for more 


HOW HAPMAN CON- shows Flights and Sealed- 
Pin Chain. 


VEYORS can cut your : | clam chowder sales 


costs—and deliver unique 


advantages in handling , ; see 
. & No mystery about it—Huron MSG brings out the 


peoen y ha power delicate flavors of the fish and seasonings in canned 
— ; and frozen clam chowder like nothing else can! It 

GET FULL DETAILS— —. oN é : only takes 34 oz. per 100 Ibs. of product—but it’s 
WRITE FOR BULLETIN FE-354 4 et s worth its weight in gold for creating brand prefer- 
Wi. ; i \ y F Y 0 p 5 4 C cor Ask soar moraine 0 pA _ 
, CPECLPL q work out the right formu a. -he Huron Milling 4 
“4 9 Park Place, New York 7, N. Y. er 


DIVIS!'tON HAPMAN-DUTTON COMPANY 


EE ee CE EMP mem HURON MSG 


CY. PURE MONOSODIUM GLUTAMATE 99+ % 
Made by the pioneers in protein derivatives 
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Teflon Products 

Extensive line of molded rods, 
tubes, sheets and machined parts 
with information on applications 
and properties, charts, tables and 
diagrams. Catalog ETH-2427. 8 
p-—Ethyline Chemical Corp., 
Summit, N. ] 
Circle 265A on Reader Service Card 


Labeling Tape 

Ready-to-stick tape for marking, 
labeling and advertising in varied 
colors, sizes and designs. 4 p. 
brochure.—Mark ’Andy Tape Co., 
153 W. Argonne Dr., St. Louis 


Circle 265B on Reader Service Card 


Corrosion Film 

Properties and uses of film-type 
amine for controlling corrosion in 
steam condensate systems. Folder 
290112-47-5M-453. 6 p.—Hagan 
Corp., Hagan Bldg., Pittsburgh 30 
Circle 265C on Reader Service Card 


Organic Chemicals 

Descriptive data on properties 
and uses of line of organic chem 
icals (intermediates, _ plasticizers 
and solvents). 4 p. catalog — 
Celanese Corp. of America, Chem. 
Div., 180 Madison Ave., New 
York City 16. 
Circle 265D on Reader Service Card 


Industrial Flooring 

Descriptions and illustrations of 
floor resurfacing and repair prod- 
ucts with analysis of various floor 
requirements. Brochure. 20 pages. 
—Monroe Co., Inc., 10703 Que- 
bec Ave., Cleveland 6, O. 
Circle 265E on Reader Service Card 


Packaging Dessicant 

Features and uses of granular 
moisture absorbent for protective 
packaging. Leaflet. — Culligan, 
Inc., Dessicant Div., Northbrook, 
Hl, 

Circle 265F on Reader Service Card 


Vacuum Machines 

Principles of construction and ap 
plications of wet or dry vacuum 
machines. Form 40. 4 p.—Hild 
Floor Machine Co., 740 W. 
Washington Blvd., Chicago 6. 
Circle 265G on Reader Service Card 


Safety Gloves 

Description and illustrations of 
types of safety gloves and mittens 
Leaflet—Pulmosan Safety Equip 
ment Corp., 644 Pacific  St., 
Brooklyn 17. 

Circle 265H on Reader Service Card 


Bonding Cement 

Cold mixed and applied two 
component bituminous cement 
for bonding and_ vapor-proofing 
rigid low-temperature insulation 
to walls and ceilings in refriger- 
ated buildings. Catalog.—Presstite 
Engineering Co., 3798 Chouteau 
Ave., St. Louis 10. 

Circle 2651 on Reader Service Card 


Pipe Data 

Description and _ illustrations of 
large diameter, corrosion resistant 
pipe, tubing and welding fittings, 
with engineering data tables to 
answer questions of pipe and tube 
user. 24 catalog.—Stainless 
Welded Products, Inc., 251 Cor- 
nelison Ave., Jersey City 2, N. J. 
Circle 265J on Reader Service Card 


Miscellaneous 


Recipe Book 

99 tested formulations of candy, 
from kisses to candy apples, cross- 
indexed by product and type. 76 
p. booklet—White Stokes Co., 
3615 S. Jasper Pl., Chicago 9. 
Circle 265K on Reader Service Card 


Lubricating Motors 

Comparisons of methods for 
lubricating electric motors with il- 
lustration of three principal types 
of bearings. Bulletin 1848.—-U. S. 
Electrical Motors Inc., Box 2058, 
Los Angeles 54. 
Circle 265L on Reader Service Card 


Metal Nameplates 

Features of new-type nameplate, 
easily fastened to curved as well 
as flat surfaces without drilling 
holes. 4 p. pamphlet.—North 
Shore Nameplate Co., Glenwood 
Landing, L. I. 
Circle 265M on Reader Service Card 


Gas Analysis 

Different models and types of 
apparatus with useful accessories 
for gas analysis. Catalog 81. 48 
p.-—Burrell Corp. 2223 Fifth Ave., 
Pittsburgh 19. 
Circle 265N on Reader Service Card 


FOOD ENGINEERING, 


Large-Scale Freeze-Drying 
Compendium of __ principles, 
methods, benefits of freeze-drying 
process with description of equip 
ment developed for large-scale 
processing. Catalog 735. 18 p.- 
F. J. Stokes Machine Co., 5500 
Tabor Rd., Philadelphia 20. 
Circle 2650 on Reader Service Card 


Rotary File 

Description of uses of complete 
motorized card file for all stand 
ard card sizes. Leaflet—Ferris 
Business Equipment, Inc., 244 
Great Meadows Rd., Stratford, 
Conn. 
Circle 265P on Reader Service Card 


Office Machines 

Three colorful illustrated book- 
lets present methods to improve 
office efficiency through use of 
printing calculator, low-cost book- 
keeping machine and portable 
ledger equipment. — Remington 
Rand Inc., 315 Fourth Ave., New 
York 10. 
Circle 265Q on Reader Service Card 


Research Instrument 
Information on typical applica 
tion and design of powerful elec 
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Geared Power 


SIMPLIFIED WITH 


The motor that 
internally gears its speed 


DOon’r go to the expense of installing a gear box with 
extra coupling and guards to rig up slow speed for a 
motor. Install the U.S. Syncrogear motor and avoid 
extra contraptions. You'll simplify your power hook- 
up, save space, eliminate hazards and give your driven 
machine the most efficient power. The U.S. Syncro- 
gear motor was one of the first complete integral 
power units, introduced 22 years ago. It’s backed by 
experience, tested and proved performance and engi- 
neering “know-how” that only U.S. Motors can 
offer to those seeking the most dependable geared 
motor power. 


SYNCROGEAR ADVANTAGES 


Compact—rugged—quiet Pyramidal supporting base 
No external gear box Solid shank pinion 

No extra coupling Normalized castings 
Internally-geared Extra large oil reservoir 
Single unit on one base Asbestos-protected windings 
Completely housed In-a-line shaft 

Reduced frictional losses Neat, streamline 
Permanently-aligned parts appearance 
Super-hardened gears Drip-proof surface 


SYNCROGEAR 
ou, MOTOR 1,039.0" 


REQUEST FOR SYNCROGEAR MOTOR BOOKLET 
quatt 
\ 


wi Ayieeas 


| U. S. ELECTRICAL MOTORS INC. F£.3 
| Box 2058, Los Angeles 54, Calif. 


\ ; or Milford, Conn. 


i) NAME 
1 COMPANY 
| 


| ADDRESS 


ZONE STATE 


For more information, use coupon on page 179. 





Preserve the fresh flavor 
and aroma of 


EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


For complete information 
about the effectiveness 
of Tenox in 


combating the oxidative 
deterioration of spices, THIS FELLOW IS TRAINED IN YOUR BUSINESS. His 


write to main duty is to travel the country — and world 
— penetrating the plants, laboratories and man» 
agement councils... reporting back to you ev- 
ee pieranicen net INC. ery significant innovation in technology, selling 
Bpgar i <itoaenprincenn oad tactics, management strategy. He functions as 
KINGSPORT, TENNESSEE : ; : 

your all-seeing, all-hearing, all-reporting busi- 

ness communications system. 








THE MAN WE MEAN IS A COMPOSITE of the edi- 
torial staff of this magazine. For, obviously, no 
one individual could ever accomplish such a 
vast business news job. It’s the result of many 
qualified men of diversified and specialized 
talents. 


AND, THERE’S ANOTHER SIDE TO THIS “COMPOSITE 
MAN,” another complete news service which 
complements the editorial section of this maga- 
zine — the advertising pages. It’s been said that 
in a business publication the editorial pages tell 
“how they do it”—“they” being all the industry’s 
front line of innovators and improvers—and the 
advertising pages tell “with what.” Each issue 
unfolds an industrial exposition before you — 
giving a ready panorama of up-to-date tools, 


for d ry soup m ixes materials, equipment. 


SUCH A “MAN” IS ON YOUR PAYROLL. Be sure to 
“listen” regularly and carefully to the practical 
business information he gathers. 


e Dry soup mixes just wouldn’t be possible without MSG! 
Most leading makers of dry soups use Huron MSG to heighten 
vegetable and meat flavors. MSG helps dry soup mixes com- 
pete successfully with other prepared foods on both taste 
and price. Whatever you make, it will taste better and sell 
better with Huron MSG. Write Huron’s Technical Service. 


Huron Milling Co., 9 Park Place, New York City 7. 


HURON MSG 
ede by he pioneer in pain deivetves | MCGRAW-HILL PUBLICATIONS 
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tron microscope. 4 p. folder.— 
Research & Control] Instruments 
Div., North American Phillips 
Co., Inc., 750 §. Fulton Ave., 
Mt. Vernon, N. Y. 

Circle 265R on Reader Service Card 


Container Directory 

1953-54 directory of steel ship- 
ping container manufacturers, cov- 
ering 95 per cent of total industry 
production. 30 p.—Steel Shipping 
Container Institute, Inc., 600 
Fifth Ave., New York City 20. 
Circle 267A on Reader Service Card 


Code-Dating Machines 
Description of line of package 
code-dating and imprinting ma- 
chines with photos of actual oper- 
ation. Brochure 5M. 4 p.— 
Adolph Gottscho Inc., Hillside 5, 
Nii 


Circle 267B on Reader Service Card 


Resistance Chart 
Chart to show the resistance of 
classes of corrosion resistant 
cements to 297 most generally 
used corrosive chemicals. 4 p. 
folder—Corrosion Dept., Penn- 
salt Chemicals, 1000 Widener 
Bldg., Philadelphia 7. 
Circle 267C on Reader Service Card 


Technical Services 

Services in food technology, in- 
cluding packaging, flavor evalua- 
tion, quality control, product de- 


8 p. booklet.—Public Relations 
Dept., Foster D. Snell, Inc., 29 
W. 15th St., New York City II. 
Circle 267D on Reader Service Card 


Secondary Power 

Advantages and applications of 
radial or secondary selective load- 
center distribution systems to guar- 
antee continuous power. Catalog 
2-53 (15M) 4900. 12 p—General 
Electric Co., Schenectady, N. Y. 
Circle 267E on Reader Service Card 


Counting Machine 

Features and advantages of ma- 
chine for combination counting 
and imprinting. Form 2213. 6 p. 
—Pitney-Bowes, Inc., Walnut & 
Pacific Sts., Stamford, Conn. 
Circle 267F on Reader Service Card 


Organic Chemicals 

Data on physical properties of 
330 synthetic organic chemicals, 
and 36 new chemicals. Booklet 
F-6136G. 20 p—Carbide & Car- 
bon Chemicals Co., 30 E. 42nd 
St., New York City 17. 
Circle 267G on Reader Service Card 


Farm Chemicals 

Picture-story of agricultural 
chemicals and how modern tech- 
nology has upped U. S. food pro- 
duction 50 percent in last 20 years. 
32 p. booklet—E. I. DuPont 
deNemours & Co., Public Rela- 
tions Dept., Wilmington 98, Del. 


Diced! 


A new kind of caster 


velopment and trouble shooting. Circle 267H on Reader Service Card 


the SERWICE PRESSWELD 


“What is it?” you ask. Simply all the features 
Service has built into casters during half a cen- 
tury combined into one great new quality line of 
low-cost casters—SERVICE PRESSWELD 
CASTERS. None other combines these seven 
superiorities ... 











1—All swivel ball bearing is %” Hyatt type roller 
raceways hardened to running on 4" wall span- 
50-C Rockwell. ner bushing. 

2—%" thick steel top plate 6—Spanner bushing is %” 
and fork base, with %«’ diameter, hardened to 
thick formed steel legs. 50-C Rockwell, ground 

3—%”" heat treated bolt and and polished. 
nut type king bolt. 7—Available with Ni-Steel- 

4—Hollow bolt type axle Iron, Moldon Rubber or 
Zerk-type lubrication fit- Molded Plastic (Mascer- 
ting fully recessed in head. ated Canvas Phenolic Res- 

5—Over-sized wheel bearing in Impregnated) Wheels. 


More “carne’ flavor 
for chili con carne 


“Carne” in “chili con carne’? means meat... and 
Huron HVP means added good meat flavor! Only 
6 oz. of Huron HVP per 100 pounds greatly increases 
the appetite appeal of your brand of canned, frozen 


CAPACITIES— Up to 3200 Pounds per set of Four. 
COCCHOOCOEEOOOOOOEEEOLEOEE 


Get the whole picture... 
Write for Circular 


SERVICE CASTER 
E TRUCK CORR 


Albion, Michigan 
414 N. Brownswood Ave. 


Somerville, Massachusetts 
440 Somerville Ave. 


or brick chili... and strengthens your sales position 
as well. Huron’s Technical Service will gladly help 
you with formulas and samples. The Huron Milling 


Company, 9 Park Place, New York 7, N. Y. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 





The flavor of meat from wheat 
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Ove Gina olways- wins 


POWELL KONCENTRIK*-FITTED VALVES 




































































TOP 


KONCENTRIK-FITTED 300-POUND 
STAINLESS STEEL SWING CHECK VALVE 
(Fig. 2345-K). Bolted cap. Metal 
or Teflon (on order) discs are hung 
on a 5° angle. For corrosion-resis- 
tant tubing up to 1” O.D. 


CENTER 


KONCENTRIK-FITTED 300-POUND 
STA'NLESS STEEL GLOBE VALVE (Fig. 
2446-K—Sectional). Bolted bonnet; 
outside screw stem and yoke. Stem 
rises through bushing in upper 
yoke. 


BOTTOM 


KONCENTRIK-FITTED 200-POUND 
STAINLESS STEEL GATE VALVE (Fig. 
1832-K)., Screw-in bonnet, inside 
screw rising stem. Solid wedges 
regularly furnished; split wedges on 
special order. For corresion-resist- 
ant tubing up to 1” O.D. 


*Trade Mark Reg. U.S. Pat. Off. ; 


THE WM. POWELL COMPANY 
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You’re always the winner when you choose 
Powell Koncentrik-Fitted Valves for posi- 
tive leakproof control of corrosive fluids in 
corrosion-resistant tubing installations. They 
are especially adapted for instrument lines 
and for installations requiring thin wall tub- 
ing, such as Schedule No. 5 or 10. 

The William Powell Company has exclu- 
sive rights to use Koncentrik Fittings (the 
patented full floating seat and tube nut) in 
connection with Powell Corrosion-Resistant 
Valves. Based upon an entirely new principle 
in design, the pipe ends are designed to ac- 
commodate the seat and tube nut without the 
necessity of screwing separate fittings into 
the valve body. 

Powell Koncentrik-Fitted Valves are avail- 
able in Stainless Steel alloys (304, 316 and 
20), Monel Metal, Nickel and Aluminum: 
and in a wide variety of types—Globe, Gate, 
Check, Needle and “Y” Valves. If a distribu- 
tor is not located near you, write us for illus- 
trated circular. 


.... 1O8th YEAR 


CINCINNATI 22, OHIO 
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REFERENCE 
MANUAL 


@ to help you 
improve a 
spraying 
operation 


to help you 
lower a 
spraying cost 


The most complete industrial spray nozzle 
catalog ever produced. Gives you reference 
data on thousands of standard and special 
spray nozzles for every type of spraying. 


WRITE FOR your free copy of Catalog No. 24 


SPRAYING SYSTEMS CO. 
3212 Randolph St. Bellwood, Illinois 





in Transport Refrigeration 


oe 




















Ph: 


apolis, Minnesota 





For Flavor Variety 


Your Best Bet 
Is Natural Spices 


American Spice Trade Association 
82 WALL STREET, NEW YORK 
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For FILTERING 
and FILLING 


small plant or 
batch lots of 
PHARMACEUTICALS, 
COSMETICS, 
. CHEMICALS, 
FOODS, DRUGS, 


PORTABLE SOAPS, ETC. 


FULLER 


Two Ertel units that make small production efficient. 
They have all the desirable features of Ertel high pro- 
duction equipment: EFS-B FILTER has single hand 
wheel for simple trouble-free operation, bronze or stain- 
less circulatory system, accommodates accepted Ertel As- 
bestos Filter Sheets. PORTABLE FILLER has automatic 
overflow system, non-drip spouts, bottle size flexibility 
up to gallons. And, both units can be easily moved from 
place to place. Write for detailed information on this 
important equipment . . . it belongs in your plant. 


ERTEL ENCINEERING 


Branch Office & Showroom Located in New York City R 
ous stretstmranets COMPLETE LINE OF E 


Liquid Handling Equipment 


CHAINS 
AND 
SPROCKETS 


Thousands of tough jobs 
call for Jeffrey Chains and 
Sprockets. They are in uni- 
versal use for unit machin- 
ery, for conveyors, bucket 
elevators and for trans- 
mitting power. 





You can’t go wrong when 

you select Jeffrey Chains 

and Sprockets . . . they are 
being put through the acid test 
of actual service on thousands 
of tough jobs... . and especially 
where the demand is for top- 
quality products. 


A type and size to meet any re- 
quirement. 


Send for Catalog No. A-418 


Columbus 16, Ohio 


soles offices and distributors 
in principal cities 


KUte> ZY 
| OJE F F RE Yenesscrunns C0. 


IF IT’S MINED, PROCESSED OR MOVED 
. - ITS A JOB FOR JEFFREY! 


For more information, use coupon on page 179. 269 








You a target? 


Let’s face it...we’re all targets! 


If your plant is not ready with a disaster plan, 
better act now. There’s not a single American 
plant that’s out of range of an intercontinental 
bomber—and fires, floods, tornadoes or explo- 
sions can kill you just as dead as an atom bomb. 
It costs next to nothing to take a few simple 
e ° ° 
steps which may save hundreds of lives. Here 
they are. Check them off today. 
(.) Call your local Civil Defense Director. He’ll help 
you set up a plan for your offices and plant—a plan 
that’s safer, because it’s integrated with commu- 
nity Civil Defense action. 
_] Check contents and locations of first-aid kits. 
Be sure they’re adequate and up to date. Here, 


again, your CD Director can help. He’ll advise you 
on supplies needed for injuries due to blast, radi- 
ation, etc. 


(] Encourage personnel to attend Red Cross First- 
Aid Training Courses. They may save your life. 


(C] Encourage your staff and your community to 
have their homes prepared. Run ads in your plant 
paper, in local newspapers, over TV and radio, on 
bulletin boards. Your CD Director can show you 
ads that you can sponsor locally. Set the standard 
of preparedness in your plant city. There’s no 
better way of building prestige and good com- 
munity relations—and no greater way of helping 
America. 

Act now... check off these four simple points... 
lives are at stake... have you a right to delay? 
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ROFESSIONAL SERVICES ~~, 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP! AND ASSOCIATES 
00) 


Consulting and Engineers 
Chemical 
Specializing in 


Designing, Hetimating and Engineering of New 
and Modernizing of Old Food and Chemical Plants 
and Processes. 

Internationally Known 
Write P. O. Box 348 
Champaign Illinois 


GENERAL DRYING CO. 
J. I. MURRAY, PhD, Mgr. 


Research Spray Drying on Dairy, Food, Chemical 
and Pharmaceutical Products—New Food Products 
Development—Milk and Ice Cream Products De- 
velopment—Consultation on Food Products Adver- 
tising—Cooperation with other laboratories. 


Hancock, N. Y. Tel-Hancock, N. Y. 187 


SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvinent 

Research and Investigations 

Legal Testimony 

Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y. 








BRADBURY RESEARCH ASSOC., INC. 


Food Plant Consuliants 
PLANT SANITATION—MANDATORY LABEL- 
ING, LABORATORY SERVICES; Filth in foods, 
food analysis, bacteriological tests. 


817 Moody Street Waltham 54, Mass. 


Industrial Consultants 

DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTING ENGINEER 
Design — oo — Investigations — Consulta- 
tions — rts -—— Market Investigations — 
Bakeries, ae Products—Food Preserving by Heat, 
Drying, Freezing—Consultation in Managing, Ware- 
housing, Distribution—Formulae, New one ts, 

8 West 47 St., N. Y. 36, N. Y. JUdson 6-1748 








FOSTER D. SNELL, INC. 


Research Chemists and Engineers 
saat 42 Panel Testing, Formulation and 
ability; Protective Packaging 
Neeciainn invited on food research problems 
(Of ns Laboratory Association of 
ood Distributors, Inc.) 
29 West 15 ‘th Street New York 11, N. Y. 
WA 4 8800 








FOOD DEVELOPMENT LABORATORY 
Consulting Service 
S. W. ARENSON, DIRECTOR 
Service to the Baking and Potato 
Chip Industries 
Baking, Frying, Chemical, Physical 
Product Development Formulation Sry Control 
1403 Eutaw Place 33 Broadway 
Baltimore, Md. wa York, N. Y. 


MID-WEST TESTING LABORATORIES 
Nutritional and Biochemical 
Consultation 
Testing and Analysis 
TOXICQLOGICAL STUDIES 
903 Builders Building, Chicago 1, Illinois 
CEntral 6-1314 


STRASBURGER & SIEGEL 


Chemists——Bacteriologists—Food Technologists 
Specialists in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles, 
Oils, Fats, Beverages, Sugars, Filth in Foods, 
Food and Drug Labels, Expert Testimony 


1403 Kutaw Place Baltimore 17, Maryland 











An 
Investment « 


Productive advertising 
is an INVESTMENT 
rather than an EX- 
PENDITURE. 
“Searchlight” 
ers almost 
report prompt and satis- 
factory results. 

BE CONVINCED — 
send us your advertise- 
ment TODAY. 


Address 
Classified Advertising Division 


FOOD ENGINEERING 


330 W. 42nd St., N. Y. 36, N. Y. 


advertis- 
invariably 








Wuere To Store 
Frozen Foops 








INGREDIENTS 
For THE 
Foop PROCESSOR 

















QUAKER CITY 
COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 
Proper Temperature for Frozen Foods 














New 
Advertisements 


recevied by March 25th will appear in 
the April issue subject to limitation of 
space available. Address copy to the 


FOOD ENGINEERING 
330 W. 42nd St., New York 36, N. Y. 








CARROT OIL 
makes food 


golden yellow 


4 4 


Carrot oil, like butter, contains carotene. Carrot oil 
is extracted from carrots, and each pound contains 
up to 25 million units of carotene, the international 
standard of vitamin A, 
Carrot oil is preferred for vitaminizing foods because 
it is a natural vegetable oil and because it contrib- 
utes vitamin A of high stabil- 
ity and desirable golden 
yellow color. Carrot oll is 
not synthetic, does not con- 
tain animal fats of any kind, 
and does not produce fishy 
flavor. 
SEND FOR BOOKLET 
New 36-page combined cata- 
log on carrot oil for foods, 
feeds, and pharmaceuticals, 
Important reading for most 
food processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 
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caso SEARCHLIGHT SECTION woveasinc 


EMPLOYMENT BUSINESS 


UNDISPLAYED RATE: 


$1.50 a Line—Minimum 3 Lines. 

To figure advance payment count 5 average words 
as a line. 

POSITION WANTED undisplayed advertising rate 
is one-half of above rate, payable in advance. 


PROPOSALS, $1.50 a line an insertion. 


Send NEW ADVERTISEMENTS to New York City Office, 330 W. 42nd St., New York, 36, N. 


OPPORTUNITIES . 


INFORMATION: 
BOX NUMBERS count as one additional line. 


DISCOUNT of 10% if full payment is made in 
advance of four consecutive insertions of undis- 
played ads (not iftcluding proposals). 


EQUIPMENT WANTED or FOR SALE ADVER- 
TISEMENTS acceptable only in Displayed Style. 


¥. 


EQUIPMENT—USED or RESALE 


DISPLAYED RATE: 


The advertising rate is $13.25 per inch for all 
advertising appearing on other than a contract 
basis. Contract rates on request. 


AN ADVERTISING INCH is measured 7% _ inch 
vertically on one column, 3 columns—30 inches— 
to a page. 


, for the April issue closing March 24th 














PROCESS EQUIPMENT LINES 
WANTED 
FOR SOUTHERN CALIFORNIA 


Headquarters, Los Angeles—well es- 


tablished. 
13th year — this territory. 
Good volume now for present principals. 


Can add few good lines by well estab- 
lished Manufacturers anxious for ag- 
gressive, capable experienced Engi- 
neering Sales Representation. 


Lines now:—Steam Jet Ejectors, Steam 
Vacuum Refrig., Surface and Baro- 
metric Condensers, Bag type Dust 
Filters—Fire Tube Boilers. 


Good Will with Oil Refiners, Chem. 
Plants, Food Proc., Cons. Eng’r’s. & 
Centractors result good engineering. 


Good Service & Good Sales Effort. 


Owner will stop in Chicago, Detroit, 
Cleveland, and New York, late April 
or early May for discussions. 


Reply 
KRW -1785, Food Engineering 
Bivad 


1111 Wilshire Los Angeles 17, Calif. 








FOOD PACKAGING 
ENGINEER 


Enjoy a satisfying future in southern New 
England with one of the nation’s most 
rapidly growing industries. 
; Career position for experienced Packag- 
ing Engineer in modern research and de- 
velopment laboratory. 
_ Engineer selected will be Project Leader 
in our Research and Development Division 
responsible for adaptation of packaging 
films to food packaging. 

Retirement and insurance plans. Assist- 
ance in relocating. Salary open. 

Write 
P-1903, Food Engineering 
0 W. 42nd St., New York 36, N. Y 











PACKAGING ENGINEER 


Top Level Pa 
modern 


Engineer needed for 
ind development labora 
in southern New England by one of 
the nation’s most rap dly growing indus 
tries. Must have a thorough background in 
Mechanical and Chemical Engineering 
and experience in priating adhesives, and 
heat sealing equipment on flexible 
aging mater lary open 

Retire 
ance 


kaging 
research 
tory 


pack 
ais Sala 
ment and in Assist- 
n relocating 


surance plans 


Write 


P.1906, I ood | ngineering 
330 W. 42 St.. New York 36, N. Y. 











REPLIES (Bor No.): Address to office nearest you | 


NEW York: 330 W. 42nd St. (36) 
CHICAGO: 520 N. Michigan Ave, (11) 
SAN FRANCISCO: 68 Post St. (4) 





POSITION VACANT 


MECHANICAL ENGINEER for plant 
process development, trouble shooting. In- 
teresting work in Engineering department of 
Midwest dairy by-products processor. Salary 
commensurate with qualifications Replies 
held confidential. P-1807, Food Engineering. 


EMPLOYMENT SERVICE 


SALARIED PERSONNEL, $3,000-$25,000. This 

confidential service, established 1927, _ is 
geared to needs of high grade men who seek a 
change of connection under conditions assuring, 
if employed, full protection to present position. 
Send name and address only for details. Per- 
sonal consultation invited. Jira Thayer Jen- 
nings, Dept. F, 241 Orange St., New Haven, 
Conn. 


design, 


POSITIONS WANTED 


PRODUCTION MAN, experienced and excep- 

tionally capable man n the operation of 
processing and packaging lines for the manu- 
facture of various food commodities including 
frozen food specialties desires responsible posi- 
tion established producer and packer. Reason- 
able salary. PW-1601, Food Engineering 


background in 
the manu- 


FOOD Excellent 
food 

facture 

tional 


CHEMIST: 
processing. Experienced in 
and processing of retail and institu- 
frozen and canned fruits and bakers 
supplies. Complete Knowledge of chemical 
analyses, quality control, plant lay-out and 
plant management. PW-1687, Food Engineer- 
ing 


FOOD TECHNOLOGIST—B.A. chemistry 1948, 

Age 29, Married, Veteran. 4 years experience: 
production and quality control with confec- 
tioner., 1% years control and consumer research 
on industrials. Anxious to locate with organiza- 
tion that needs personnel with technical know]. 
edge and managerial ability. Location imma- 
terial. PW-1947, Food Engineering 


MECH. ENGINEER 
perience in development, research and pro- 
duction of special and packaging machinery 
desires position of responsibility in the pack- 
aging industry, PW-1756, Food Engineering. 


(Professional) 14 yrs. ex- 


AVAILABLE FOOD Technologist with experi- 

ence in diversified line of products and types 
f operations (Canning, Freezing) and academic 
background in business desires to invest and 
participate in small to medium size food manu- 
facturing organization. PW-1833, Food Engi- 
neering 


PLANT LAYOUT & Project Engineer, 
perienced designer food processing & 
rial handling equip'’t.. 
stallations Can 
Engineering 
PLANT ENGINEER-P.E. New York: M.E. 19 
years broad food industry experience fo) 
large food chain including canning. packaging, 
proc frozen. Qualified supervise layout, 
construction, operation, maintenance with pro- 
gressive organization. For resume write PW- 
1850. Food Engineering 
PLANT SUPERINTENDENT-Production Man- 
ager ina rut. Seeks challengine opportunity 
with progressive organization Fifteen years 
liversified experience canning fruits and vege- 
PW-1946, Food Engineering 
AGRICULTURAL CHEMIST (engineer from 
Belgium) methods of A.O.A.C. 25 years expe- 
rience in analytical chemistry 4 languages 
Tmmigration visa. Contract investigation. PW- 
1857, Food Engineering. 
FOOD TECHNOLOGY enables mature execu- 
tive to offer services on a consultative basis 
Quality up-grading Methods analysis effi- 
jiency installation et¢ PW-1948, Food En- | 
gineering 


50, ex- 
mate- 
piping & mechanical in- 
relocate. PW-1842, Food 


essing 


ibles 





FOOD 





WE NEED! 

FOOD TECHNOLOGISTS and 

FOOD CANNING CANDIDATES 
—junior to top-level. 

Call, write or wire: 
Gladys Hun 
Employment 

7 W. Madison St. 


(Consultant) 
unsel, Inc. 
Chicago 2, Ill. 








For Sale or Long-term Lease 
FOOD PLANT 


Cleveland, Ohio 


Complete with refrigeration equipment for low tem- 
perature fast freezing, plus 920 sq. ft. low tempera- 
ture room. Entire building 8, sq. ft., brick, 1 
story, high ceiling, offices, plus 5,000 sq. ft. of land. 
FS-9618, Food Engineering 
520 N. Michigan Ave., Chicago 11, Ill. 








FOOD PLANT WANTED 
We are now manufacturing over $20,000,000 in var- 
ious lines and wish to expand by acquisition of 
assets of stock of one or more industrial companies. 
In our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
will normally be retained. 
ress all replies 
“Confidential” C. J. GALE, og 


233 Broadway, N. Y. 7, N. Y. 7-1819 





ENGINEERING, 





WANTED 
TO EXPEDITE PRODUCTION 


Food Processing Equipment including 
Aluminum and S/S Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 


P. O. Box 1351 
Church Street Sta., New York 8, N. Y. 








IF THERE IS 
Anything you want 


that other readers of this paper con 
supply 

OR— 

Something you 

don‘t want 

that other readers can use, adver- 


tise it in the 


Searchlight Section 
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MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


Elgin 24-Head Rotary Vacuum Filler. 
Resina Model LC automatic Capper. 
Capem 1SF automatic Capper. 

Kyler A, Burt adj. Wraparound Labelers. 


Baker Perkins BB, Unidor (Vacuum) 4 to 
150 gal. Double Arm Jacketed Mixers, 
Sigma or Fish Tail Blades. 


Koven 2500 gal. Steam Jacketed Spiral 
Paste Mixer. 


Day, Robinson Dry Powder Mixers and 
Sifters, 200, 600, 1300, 10,000 Ibs. 


850 gal. Steel Vertical S. J. Mixer. 


B. P. type 3500 gal. Steam Jacketed 
Double Arm Mixer. 





Day 650 gal. Jacketed Jumbo Mixer. 

Stokes, Day, New Era, Hottman Mixers, 2 
to 3500 gals. with/without Jackets, Sin- 
gle and Double Arm Agitators. 

Fitzpatrick “D’ Comminuter. 

Mikro 4TH, 3TH, 3W, 1SH, Bantam Pul- 
verizers; Schutz O'Neill Mills. 

Tyler Hum-mer #27 2-Deck Electric 
Sifter. 

F. J. Stokes RD3 and RBB (1200 plus per 
min.) Rotary Tablet Machines. 

Colton 2, 3 Rotary & 4 Tablet Machines. 

Stokes & Smith A and B Transwrap. 

Stokes & Smith HG88 and GI, 


Duplex 
Auger Fillers. 





Whiz Packer and Triangle Vol. Fillers. 


» 
[Rebuilt 


Machine TN 
Established 1912 Cy 


Triangle Package Models Gl, G2C, G25, 


N2CA, Elec-Tri-Pak Fillers. 


Horix 14-Head Rotary Vacuum Filler. 
Filler 4, Hope 6 S.S. Piston Fillers. 
Doughboy, Amsco Rotary Bag Sealers. 
Standard-Knapp No. 429 Carton Sealer. 
Hudson Sharp Campbell Cello. Wrapper. 
Hayssen; Package Machy. Co. FA, FA4, 


DF, CA2; Miller and Scandia automatic 
cellophane Wrappers. 


Oliver 799E auto. cellophane Wrapper. 
Shriver, Sweetland, Alsop Filter Presses. 
Pneumatic automatic Cartoning Unit, 60 


and 30 per min. 


Additional Information and Quotations Available on Request 
Write Today or Wire Collect 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 


VNNANRRNRSBBBBBVBSBSBSVVCVVVPVPVVVVVVVVVVVVVaVesgxqgygyggqgxsgxgyguxysqsgryars 


New York 12, N.Y. 
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MODERN PACKAGING EQUIPMENT 


FOR IMMEDIATE DELIVERY 

PNEUMATIC SCALE CO. Automatic 
Cartoning Line, consisting of: Auto- 
matic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer & Compression Unit. 

PNEUMATIC SCALE CO. Large and 
Small Liners. 

PNEUMATIC SCALE CO. Tightwrap, 
High Speed. 

PNEUMATIC SCALE CO.—WORLD and 
PONY fully automatic and semi-auto- 
matic labelers, 60-120 per minute. 

PNEUMATIC SCALE CO., CONSOLI- 
DATED AND RESINA fully automatic 
Cappers, 1, 3 and 4 Head. 

STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit. 

STANDARD-KNAPP Case Loader and 
Unloader. 

STOKES & SMITH model HG84, Twin 
Auger Filler with Vacuum Attachment, 
Also Models G and GD. 


Partial List—send for complete list of 
equipment in stock. 


WANTED 


PNEUMATIC SCALE CO. auto- 
matic feeders and bottom seal- 
“REBUILDERS FOR 30 YEARS” ers. Medium or high speed. 


1—Sharples Type 316 Stainless Steel Super ‘ Will also purchase complete 
D Hydrator Model C-20. lines 


LOEB sauewenr surety co flimekackeccseckcsal 
R. & SONS, INC. 
GELB 


or FAQ cellophane wrappers. 
UNION. NJ. 1931 W. NORTH AVE. © CHICAGO 22, ILL. 
t 1886 UNionville 2-4900 Brunswick 8-5326 


1954 
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FOR SALE 


275 gal. S.S. Tank, 42” x 48”. 
300 gal. Horiz. S.S. Tank, 3’ x 6 
75 gal. Monel Jktd. Kettle, 35” x ‘oT, 9 git. 
100 to 200 gal. S.S. Mix Tanks, water kt. 
200 gal. eds Glass Lined Tanks, water jkt. 
1000 and 3000 gal. Glass Lined Tanks. 
26” Centrifugal pve 3 H.P. 
75 to 1500 gal. Homogenizers or Viscolizers. 
Model 148C Stokes Vacuum Pump, I'2 H.P. 
3000 gal. S.S. Truck Tanks, Trailerized. 
A.B. é Carton Compression Unit. 
5-Unit Room Coolers, Freon or Ammonia. 
3 Ton Clark Fork Lift By solid tir 
2 H.P. Freon & 15 H Amm. Compressor Units. 
3s H.P. feteractionsd Goiter, Oil Fired 
Milk Pasteurizers, Coolers, Fillers, Washers. 


RELIABLE 


PROCESSING 


EQUIPMENT 


vom LOEB 


VACUUM PAN: Henszey °6” stainless steel 
PULVERIZERS: Mikro 2DH (new). 
MIXER: Day 150 gal. s.s., sgl. arm. 10 hp. 
MIXERS: Sgl. and Dbl arm, jjkt., plain 
EVAPORATOR: Conkey 60 sq. ft., s. st. 
POWDER MIXERS: 100 to 2000 lb. capacitics. 
KETTLES: Savage 50 gal. st. steel, tilt back, 


Send us your inquiries 
LESTER KEHOE MACHINERY CORP. 
1 East 42nd Street New York 17, N. Y. 
Murray Hill 2-4616 








dbl. act. agitators, 125 psi. 
KETTLES: Stainless steel, 20 to 100 gallons. 
KETTLE: 20 gal. s.s. jkt., gas fired. 
DRYER: Nordyko-Marmon 80 bu., st. steel. 
DRYER: Devine Vacuum Drum 2’x4’, st. steel. 
DRYER: Louisville s.s., pilot plant size. 
CARTON SEALERS: Ceco model 3901. 
LABELERS: New Jersey, Burt, Knapp, Wor!d 
FILTER PRESSES: 7” to 24” sizes. 
PISTON FILLERS: Geyer, Elgin, Kiefer, M&S 
LIQUID FILLERS: Vacuum and Siphon types 
PREHEATER: Double row 14 s.s. tubes 10’ lg 
DOPP KETTLES: 200 gal. jktd. iron 


POWDER FILLERS: Triangle, Stokes & 
Smith, Edthauer, Weighrite 


SCREENS: Rotex and Roball 20x48”, 


— FOR SALE - 


8—Groen Stainless Steel Jacketed Kettles, 
80 gallons each. 


2—Stainless Steel Jacketed Vacuum Kettles, 
500 gallons each. 


2—Stainless Stee] Jacketed Vacuum Kettles, 
200 gallons each. 


1—Pfaudler glass lined Jacketed Reactor, 
30 gallons. 


1—Pfaudler glass lined Jacketed Reactor, 
100 gallons. 


oe Belt Steel Roto Louvre Dryer 742’ 
x 20° 























ALLIED rh acon co. 


940-946 Nepperhan Ave Yonkers 3, N 
Pnone: Yonkers 5-0442 
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ZAP YOUR BEST SOURCE for Used Equipment in U 





FILLERS 
M & 8 6 pocket for #10 cans. Brass contact. 
M & 8 10 Pocket for #202. Stainless Steel 
Elgin 8 Pocket Rotary for #10. Brass Cont 
Geyer 6 Piston for 1# & 2%. Stainless 
Pfaudler Rotary 12 piston, set for #2 cans 
King 8 pocket rotary auto for #202 cans 
FMC 18 head Rotary juice filler for #307 
Ayars 16 valve juice filler for #404 
U 8 30 Spout Rotary Automatic for liquids 
Biner-Ellison Fil-Labeler, 8 oz to gallons 
Kiefer 16 spout Rotary Vacuum, up to quart 
Horix 28 Spout, for Ketsup & Chili Sauce 
Pomona 17 head, from 8 oz to gallons 
Ertel 12 spout straight line, S.S. contact 
Sprout-Waldron Monarch auger, 254 to 100# 
Ferguson Packomatic for #301 fibre cans 
Stokes & Smith auger type model G-2 
A-B 20 valve Syruper now set for 8 oz 
Judge 20 valve Syruper, now set for #2% 
COOKERS & COOLERS 
A-B 55” dia, cooker 2013 cooler 957 #2-2% 
A-B 5° square type for #10, 560—300 cans 
Berger-Carter 46 oz round shell. 275 cans 
A-B Pressure type #2-2%. 1254—-452 cans 
A-B 7’ dia for #303. Cooker 2140 Cooler 720 
A-B 4’ sq tank type, ckr 2400, clr 400 
PEELERS. 
FMC Continuous steam, complete with elev 
Urshel continuous abrasive with 5 HP motor 
Benner Nawman Lye, 42” mesh draper 8’ long 
Draper lye peeler 36” wide Az long 
Sterling batch type, 18”—-20”—26"—28” sizes 
CASERS 
Knapp Model F now set for #1 coffee size 
Knapp Model F adj for #303, #2 & #407 
Nu-Way double lane for #2, with elevator 
Burt model PCE, now set for #2% cans 
Kyler model E for #10 cans 
Knapp Model FE, set for 2% cans 
Knapp model 830, for pint & quart bottles 


Knapp master casers, for inserting 4 cartons into 


larger shipping case 
LABELERS 
Knapp heavy duty, adj to 46 oz can size 
Biner Ellison Labelmaster, up to gallons 


PARTIAL LIST ONLY 


World Straightaway for gallon and halfs 
Pneu Scale Duplex front & back up to ats 
O & J Rotary Automatic for half gallous 
Ermold 8 wide, body neck & foil automatic 
World Rotary Automatic, for round bottles 
New Jersey Pony, takes labels to 16” wide 
New Jersey Pony model ML, up to quart size 
New Jersey Auto, front & back, 250 bott PM 
Knapp heavy duty, adjustable to #10 cans 
Burt adjustable, to #10 can size 

Kyler adjustable from #2 to #10 can sizes 


CENTRIFUGALS 
Sharples Super 6, 15,000 RPM, 3 HP motor 
DeLaval Model AC vo with 15 HP motor drive 
Bird Continuous 36” x 72”, Iron contact 
Merco type X-160, stainless contact 
Tolhurst 20” vaportite, solid basket 
A T & M 26” solid basket stainless steel 
Fletcher 40” solid basket bottom dump 


VACUUM PANS 
Krenz 6’ x 12’ Stainless steel, coil type 
Rogers 6’ x 12’ Stainless, 238 sq ft area 
Acme 5’ x 6’ & 5’ x 10’ copper coil types 
Buflovac 2 stage copper 5'6” x 12” each 
Monel 7’ x 7’ coil type, with ejector 
O'Donnell 6’ x 13’ copper, coil & jacket 
Harris 6’ dia stainless coil type 
Copper 3’ x 5’ coil type with jacket 


MISCELLANEOUS 
Reitz RD-18 Disintegrator with 100 HP 
FMC Rotary Blancher 12’ long, var speed 
Sturtevant Blower size 90 des 5 
Capem | head automatic, now set for 20 MM 
Pneumatic 4 head rotary automatic, 38 MM 
FMC Gooseneck convevor 16” buckets 25’ lg 
Reitz Thermoscrew, 32” x 28” x 13’6” long 
Allen continuous Apple Sauce unit complete 
Camco Walking Beam Cooler 6’ x 30’ 
Chisholm Ryder Crusher-Preheater, stainless 
Proctor Schwartz Dryer, 8.8. apron 8’ x 80’ 
Devine Vac Shelf Dryer, 5 shelves 38” x 44” 
FMC model 50 Pulper with 10 HP motor 
Rotex #82 Sifter, 2 decks 40” x 120” 
Pkg Machy model FF Wrapper for frozen food 
Elliott 2 stage Ejector, 8” inlet 
Pumpkin Line, from soaker to filler 


WE BUY YOUR SURPLUS 


MACHINERY AND EQUIPMENT COMPANY 


514 Bryent Street 


Sen Fremcisce 7, Calif. 





FOOD PROCESSING EQUIPMENT 
FOR SALE 
from our warehouse 


49 Continuous table Peeler complete with 
vd volts Motor, reconditioned and guar- 
4000# per hr. PRICED $1250. 
FMC "Contlnuoss Steam Exhaust Box, straight 
os arm —- for all sizes of cans, including 
6 short season, original cost ~ a4 
ie wide LaPorte Belt 24’ long with | HP m 
and Reeves Variable Drive, complete with intake 
and discharge conveyors. PRICED $2000. 
one 12,000 items of FOOD PROCESSING EQuiIP. 
MENT for t from our 
warehouse and present owners at terrific savings. 
— or phone for latest bulletin. Always 
contac’ 


FOOD PROCESSING EQUIPMENT CO. 
1303 Cameron St. Kalamazoo, Michigan 
Phone 3-2579 














80 quart ertical M 

276 Enteror ise Food Grinder, belt “drive, 

Burns Split Nut Peanut Biancher, motor drive. 
SAVAGE BROS. CO. 

2636 Gladys Ave. Chicago 12, Ill. 








FOR SALE 
HAYSSEN WRAPPING MACHINE 
fodel 7 
ain for Anos eye 
perfect condition 
will consider trade for 
automatic case sealer 
THE KOSTO CO. 
1115 N. Franklin St. Chicago 10, Jil. 











YOUR SATISFACTION 
IS OUR BUSINESS 


1—Bird S.S. 48” Sus. Style Cent. 
1—Blaw-Knox Jack. Autoclave 110 Gal. 
2000 psi. 

4—Vac, Shelf Dryer 6 to 17 shelves. 
5—Tray Dryers 16 to 250 sq. ft. 
1—Buflovak 6’ Vac. Crystallizer. 
2—Sperry 18” C.I. Jack. Filter Presses. 
10—Shriver 12” to 30” Filter Presses. 
1—Sweetland #12 Filter 72 Brze. Leaves. 
1—S.S. Condenser 368 sq. ft. 

2—Vert. Closed 6000 Gal. Stainless Tanks. 
8—S.S. Jack. Kettles 125 to 300 Gals. Ag. 
2—Mixers 20 Gal. Jack. D.A. 15 H.P. 
1—Read 100 Gal. Jack. D.A. Mixer 40 H.P. 
8—Horiz. Spiral Mixers 100 to 20007. 
2—St. Regis Bag Fillers Type 100 L-S. 
1—Keeler C.P. 350 H.P. Boiler. 

—— Lined Steel Tanks, 42,000 Gals. 


ach. 
2— Vert. 3500 Gal. Rubber Lined Tanks. 
5—Vertical Retorts 40° x 72° 
1—Pfaudler 500 Gal. G. “se Reactor. 
1—Pfaudler 100 Gal. G.L. Reactor. 


We buy complete plants or individual items. 
Send us your lists and inquiries. 


THE MACHINERY & EQUIPMENT 
COR 


533 West Broadway, New York 12, N. Y. 
GRamercy 5-6680 











KOM-BI-NATOR 
Marco—100 gal. per hour capacity 


Suitable cokes — marshmellows — other semi 


solids. ' 
Stainless steel construction. Motor driven 


HARRIS MACHINERY COMPANY 
$01 30th Avenue SE — 








ECH ALWAYS OFFERS 
UNUSUAL BUYS 


New Niagara SS Filter #48-H-370-4. 

—¥ & General American 42°x120" Double 
Dru ryers, Complete Units. 

Sy} erkior SS Filter, 33-D-17. Like 

N re, Whip Gyro #10D Sifter “«/3/4HP mtr. 
200 Gal. S8 Horizontal Tank, sd Cork oo 

Standard Knapp Labeler, adj. m gal. dow 

Berkberdt, 0 gt. SS Jktd. & Agta, Kettle. 

Day 15 ay Mixer, 2 HP Exp. Pf. Mtr. 

Schutz Nell #3 Dustiess Sugar Mill. 


NEW MACHINERY DIVISION 
New S/S Ribbon Mixers, all sizes. 
New S/S Tanks & Jacketed Kettles. 


WHAT HAVE YOU FOR SALE? 
For Better Buys & Service 
Phone SOuth 8-4451—9264—8782 
YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
a Ok Ue ee Oe 


289-10th ST... BALYN 15,N.Y 























WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 
BOILERS MIXERS 


CANNING MOTORS 
CONFECTIONERY PULVERIZERS 
— REFRIGERATION 
FILLERS . 
MATERIAL —e STAINLESS-STEEL 
TANKS 
JACKETED KETTLES LARGE & SMALL 
MEAT PACKING 
ood Processing Equipment 
+" Vour tes uiries 
We Buy One item or Entire Plants 
Se. Ashland Ave., Chicago 8, Iilinols 
PHONE: CHesopeake 3-5300 


AARON Equipment Company 








[F 


there is anything 


you want... 


that other readers 
of this paper 
can supply 


or— 
something 


you don't want 


that other readers 
can use, 
advertise it in the 


SEARCHLIGHT 
SECTION 
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SEARCHLIGHT SECTION 
Vm @ * 


a BRILL suy || | @@@ A RELIABLE Let's get down to 
- + » IS THE BEST BUY S "BRASS 


; SS) 
SEE THESE VALUES! TRADING POST FOR TACKS’ & 
tees 49 eage ses, 4} | GOOD EQUIPMENT | SON SAVINGS 


1—Sharples P14 a 316, SS. 
ener a ton qepenied Centrifugal. Ti ME 
“* steel Suspended Centrifugal. 
1—2800 gallon 316 stainless steel. Tank GHeck He. cng AND 
3—Aluminum ee Tanks 2300 and Food Mach. Co. Vert. Retorts; 42’x60” 
1400 gallo: MON EY 


& 42°x 
tienen’ : 26’, 4' x 30’ stainless steel Moris. Motert O8"xit', steam colt: & 
Rotary Dryers. Herts Steam Jacketed Agit. Cooker; 
2—Link Belt ye x 8’, 3/10” x 16’ Roto- ‘x7’ WITH 
Louvre Dryers, 3899/L2 y Sterilizers; quick opening 


ry 
doors; 28"x45” ; 42’x60" 99 
et > i sue Biaiy & Sowa Oote Dram devo: |B“ CONSOLIDATED 


3—Stokes 18” x 42°, “30” x 7, Fa / x 
os ad - th Severs. 655/R6 Gen. Amer. Twin Drum Dryer; 42°x 


2—Pfaudler 1000 & 500 Gallon, glass- Kettles Rear "utes cme, ees GOOD USED EQUIPMENT 
2 








lined, jacketed, agitated Kettles. Gteea: agit 
—Praudler Seite gallon,  glass-lined, TANKS STAINLESS, Vert., Horiz. all sizes: aes 
3—Buflovak 5’ x 12’ 48” x 108” 42” x 321/81 Copper’ steam Jock. Vacuum Pan; eae on ew So weeany 
90 double drum Dryers. at 650 gal , 750 & 200 gal. 

a hy 125 gollon,. itelnless steel, 3113/E2 Copper coil-heated 2000 Gal. Vacuum 6—750 gal. MONEL jack. agit. Kettles, 

jacke , 
3—Mikro Pulverizers #2TH stainless steel, a by en wiete J new ny fon 58 XP Motors. ' - 
1SI, #1SH. McAllen Vogt 317 H.-P. ‘Steam Generator or 1—Monel Enzinger Filter, jack. 8 lvs. 
“ ” 2 
pee, © no x 3690/W1 Boller ce s. "OK 18 with contrale 50 HP 1—B. P. “Ter-Meer” Cont. S.S. Centrif- 

7 single and dor b! duke sift 3859 Fitzpatrick $/S. Comminutating Ma- ugal, 12” basket, XP Motor. 
3—Sprout Waldron 40° x 84” single dec k, chine with. Suted. Cooling 3—Devine # 28 Vacuum Shelf Dryers 

stolatess steel Sifters. “eager a Mile: 18° 18” ana 7" Runner Attrition 20 shelves 59’ x 78” Com loin 
1—Sperry 24” Aluminum P & F Filter Press. 3484 Sterling Root | ~~ ~ pau Peelers with 1 300 1 Stal | ‘ keted sitet d 
3—Sweetland Filters #7, #10, #12. c indum bes gal. Stainless jacketed, agitate 
6—Oliver Rotary Filters 4x5’, 5°x5’, 8’x8’, aes boeng 4 mat Mach. Co. Rotary Cut- Reaction Kettle. 

8’x10’, 8'x12'. 3628/D1 incinnati Meat Grinder; 4!" screw 1—Shriver 42” x 42” cast iron Pl. & 
3764 Chariotte Fee aul Ne. 90 in Frame Filter Presses, 18 chambers. 


el; Jack. a) ~ i , ’ s 
3272/L_ Premier Colioid Mill; 15” rotor; with 1—Oliver Rotary Filter, 6’ x 6’, Acid 
oH t Construction. 


3876/P1_ iE penbach S.S. Homo Mixer; 1 H.P.; 4—Mojonnier, S.S. Vac. Pans, 3’, 5’, 6’. 


3262/B _ Langsenkamp $/$ Pulper Model 8 1—Sperry 24” x 24” C.l. Pl. & Frame, 
$ 2s00/C1 Ct holm-Ryder * Arnerican Utensil 25 chambers, Pt cake. : : 
> sei? —— bins Rotary Cy Cylinder Washer: 12—Sperry 18” x 18” cast iron Filter 
perforated drum; 24’x72" Presses, P. & F., 11 chambers. 
1684/M8_—_U. S. Rot. Bottle & Jar Washer 60 S/S 3—6’ x 50’ Louisville Rot. Tube Dryers. 


3280/W1 Moris $/S Gravity-Vacuum Rotary 14 6—Horiz. Dry Mixers, 12,000#, 2,000#, 
EQUIPMENT COMPANY | | SUT Sette Uscaum rier, 1 1,000, 6004, 4004, 200:. 


; 2401 Third Ave., N. Y. 51, N. Y. ; 3350/F1  Mojonnier” Rotary Vacuum-Gravity 1—Day size 30 Imperial jacketed 75 gal. 








Send for complete stock list 





Tel: CYpress 2-5703 - Cable: Briston, N. Y. Filler; 24 Chrome Plated Stem 3—Mikro Pulveriers, 2TH, Ban. SH. 


eee 3653/M1 Berlin Chapmen 7 Spout 3/5. Juice 1—#12 — Filter, 1—#2, 23 CU 


1 
3653/M2 Ayars 12 Stem Stainiess Juice Filler; Ivs., 149’ 


3640/S1 range 308 to ‘1. Hand Pack Filler 4~-DBillene pool Dbl. Drum Dryers, 


with 28 20's 75 plates tor 2 sizes 32” x 72”, 32” x 90”, 42” x 120”. 


IN STOC K ~e Fe ny aa ag bnnae sig tcoaate 3—Anco 4’ x 9’ Chilling Rolls. 
3484/A41 Food Mach. Co. 10 Cyl. M&S. STAIN- 
LESS Filler 5 to 16 oz P -— 


2184 Filler Mach. Co. ‘Piston Fi Fillers; up to Only a Partial Listing 
STAINLESS STEEL TANKS 3673/L34 Triangle A ‘ feur"seation Aut. Filler ®) 


aes WANTED )} 


1—8000 gal. Horiz—UNUSED Labelers ‘rap-erpuna Machines t by Standard- 
2—6000 gal. Vert.—Used pam | Pworld: Soelcntesatis toot 
13000 gel, Ver UNUSED. srs ty Saenz Pty Hate YOUR SURPLUS 
1—3000 gol. Nesta.—-Sieed 3484/A1 tondard Knapp Case Printer Model MACHINERY 
1—2800 gal. Horiz—Used 2934/W1 Standard Knapp Model E Case Packer; 
rake OR PLANTS... 
SEND US 
YOUR LIST 
TODAY... 








b 
1—1600 gal. Vert—UNUSED 3041/C10 Standard rd Knapp Model E Case Packer; 
1 


3—1000 gal. Vert.—UNUSED srioyns fame e 


20—from 15 gal. to 500 gal. sizes Oy laetmepanglae 


Automatic , Dengan Machine Mode! 
DD Serial N 


STAINLESS STEEL JACKETED ae: Een 


KETTL 
1—150 gal. Dbl. motion agit. Pos a igh a hy 


1—100 gal. Db!. motion agit —UNUSED ro 
bes gal. Pfaudler—UNUSED pont ae fabricated according to 
6— 50 gal. Lee, tilting, 125# pr. Our 37th Year 


ALSO—stainless steel columns, heat ex- lig is ewer an vies GO) hie) E DATED 


changers, condensers, filters, etc. reams Werth 6-Oe06 p R @) D) U . T S 


FIRST MACHINERY CORP. COMPANY, INC. 


157 Hudson Street, 56 BLOOMFIELD STREET 


EQUIPMENT CORP. New York 13, N. Y. HOBOKEN, N. J. Tel: HOboken 3-4425 
1411 N. 6th St. PHILA. 22, PA. ee eee Saee 





3235/E10 


@ 


re, 


\$44644444464444444444644444 
Apap aha Rabb e peed eds 
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American Norit Co., 

American Spice Trade Assoc 
American Sterilizer Co. eau eel 
Amerio Contact Plate Freezers, WG «Siew 
Ames tron Works 

Anderson Co., 

Angelus Sanitary Can Machine Co 
Atlas Mineral Roues Co 

Atlas Powder Co. 


Bakelite Co., a div. of 
Union Carbide & Carbon Corp 
Baldwin-Lima-Hamilton Corp., 
Hamilton Division 
Ball Brothers Co ee 
Beckman Instruments, Inc. 
Bliss Co., E. W - 
Buffalo Forge Co 


Cambridge Wire Cloth Co., 
Canning Machinery Div., 

Food Machinery & Chem. Corp 
Carpenter Steel Co., 

The Alloy Tube Div 
Century Electric Co 
Chain Beit Co 
Chase Bag Co... 
Cherry-Burrell Corp. 
Chevrolet Motors Div., 

General Motors Corp 
Childers Mfg. Co. 
Chisholm-Moore Hoist Division 

Columbus-McKinnon Chain Corp. 
Chisholm-Ryder Co., inc 
Chyrsler Corp., Dodge Trucks 
Clark Equipment Co 
Cochrane Corporation 
Colson Corp., The 
Consolidated Packaging 

Corp. 
Continental Can ‘Co 
Corning Glass Works 
Corn Products Refining Co 
Counsel Machine Co., Inc 
Crane Co. 
Croll-Reynolds Co., Inc 
Crucible Steel Co. of America 
Cyclone Fence Dept., 

U. S. Steel Corp 


Darling Valve & Mfg. Co 

Day Co., The 

Day Co., Inc., The J. 

DeLaval Separator Co., 

Dempster Brothers, 

Diehl Manufacturing Co. 

Dings Electronics, Inc 

Distillation Products Industries, 
Eastman Kodak Co 

Diversey Corp., The 

Dodge Mfg. Corp 

Dodge & Olcott, 

Dow Corning Corp 

duPont de Nemours & Co., 
Polychemicals Dept. 


Eastman Chemical Products, Inc.... 
Economic Machinery Co.... 

Ekco Products Co 

Electric Auto-Lite Co., 
Electro-Snap Switch & Mfg. Co 
Ertel Engineering Corp 


Ferguson Co., J. L 

Fielden Instrument Division, 
Robertshaw-Fulton Controls Co 

Filter Paper Co., The 

Firmenich Inc. 

Florasynth Laboratories, Inc.... 

Food Machinery & Chem. Corp. 
se mmeage 3 Machinery Div. 

pene, 0., 

Frick Co. 

Fritzsche Bros., 

Fulton Syiphon Division, 
Robertshaw-Fulton Controls Co 


Gas Atmospheres, Inc 

Gaylord Container > 

General Amer. Trans. 

General Dynamics Corp.. 

General Electric Co., Carboloy Division 185 

General Mills, 

Geveke & Co., 

Girdier Company, The 

Globe Woven Belting Co., 

Glycerine Producers’ Association 

Goodrich Co., B. F., 

Gottscho, Inc., Adolph.... 

Gould-National Batteries, 

Great Lakes Carbon Corp 
Dicalite Division 

Groen Mfg. C 


12 

Third Cover 

orp., Tank Car...6 
165 


Inc. 


Hapman Conveyors, Inc.... 
Heekin Can Co., The 
Hinde & Dauch 
Hoerner Corp., The. 


Hoffman-La Roche i ea Ssaeee 
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International Sait Co., Inc 


Jamison Cold Storage Door Co 
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Jenkins Bros. 
Johns-Manville Corp. 
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Keasbey & Mattison Co 
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La Porte Mat & Mfg. Co 
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Palmer Thermometers, 
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Pittsburgh Corning Cor 
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Quaker City Cold Storage Co., Inc 
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Rheem Mfg. C 

Richardson Scale Co 
Richards-Wilcox Mfg. Co 
Riegel Paper Corp 

Ritchie & Co., W. C 
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Sarco Co., 

Scale Specialities & Systems, Inc 

Scandia Mfg 

Schutte & Roerting Co 

Schutz-O’Neill Co. 

Seaplant Chemical Corp 

Servel, Inc. 

Service Caster & Truck Corp 

Shepard Niles Crane & Hoist Corp.... 

Shulton, Inc. 

Sigmamotor, Inc. 

Simpson Mix-muller Division, 
National Engineering Co 

Snell Inc., Foster D 

Sparks & Co., A. J 

Spraying Systems Co 

Staley Mfg. Co., A. E 

Standard- Knapp Div. of 
Emhart Mfg. Co 

Standard Oil Co. (indiana) 

Standard Steel Corp 

Stange Co., Wm. J 

Sterwin Chemicals Inc., 
Vanillin Division 

Stokes & Smith Co 

Strahman Valves, 

Sturtevant Mill Co 


Taylor Instrument Cos 
Thermoid Co. 
Timken Roller Bearing Co., The 
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Transparent ap Machine Corp 
Tri-Clover Machine Co 


Union Bag & Paper Corp 
Union Carbide & Carbon Corp., 

Bakelite Co. " 
United States Steel Products Div., 

United States Stee! Corp 
United States Steel Corp. 
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U. S. Steel Products Div 
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. S. Stoneware 

. S. Thermo Control Co 


Van Ameringen-Haebler, Inc 
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Viking Pump Co 

Vilter Mfg. Co., The 

Visking Corp., The 
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Walworth Co. 

Western Precipitation Corp.. 
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Westinghouse Electric Corp., 
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Sturtevant Division 
Where To Store Frozen Foods 
Worthington Corporation, 

Air Conditioning & Refrig. Div 


Yarnall-Waring Co. 
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20 pages of useful information about PYREX brand ‘‘Double-Tough" Glass Pipe and Fittings. 


This new catalog describes the most practical means of 


fighting pipeline corrosion and contamination 


The new Pyrex brand “Double-Tough” Glass Pipe Catalog You may find it convenient to have this new Pyrex pipe 
describes the basic properties that make PyREx pipe the solu- _ catalog at hand. The distributor nearest you will be glad to 
tion to most acid-handling pipeline problems. It catalogs send you a copy without further obligation on your part. If 
completely what’s available in Pyrex pipe and fittings. you do not know him, just fill out and mail the coupon 
direct to us at Corning. 
Contcadipaing imgrpvertinan Contents of new Pyrex pipe catalog 

The new catalog lists for the first time two pipe joint improve- 
ments that contribute substantially to lower installation and 
maintenance costs—a new molded insert and a new snap-on Corrosion resistance Spacers for making length 
gasket. Operating temperatures adjustments ‘ 

The molded insert reduces any tendency toward leaky and pressures Adjustaiste ane 
joints. The snap-on gasket, made of Teflon, will stand up to Physical characteristics Sink traps 
the severest acid corrosion service. How PYREX pipe is made Stock valves 

Together, the new insert and gasket reduce the assembly Economy Joints . 
of Pyrex pipe joints to a one-man job. Friction holds the Cleaning Flanges, gaskets, inserts 
insert in place om the pipe ends and tough brass clips cor- é Adapters for connecting 
rectly position the gasket between the pipe ends while the Installation with other materials 
joint is pulled up tight. Both are described on page 12 of the Pipe specifications Special fittings 
catalog. Stock fittings How to order 


Performance Non-stock fittings 


CORNING GLASS WORKS 
53 Crystal St., Corning, N. Y. 


Please send me a copy of the new PYREX brand ‘‘Double-Tough" Glass 


CORNING GLASS WORKS Pipe Catalog. 
CORNING, NEW YORK 


Company 


Coenuneg means research it Glasd Addrans 


FOOD ENGINEERING, MARCH, 1954 For more information, use coupon on page 179. 





WHAT TO LOOK FOR 


Wher buy 4 
—— Bronze Valve 


seni we « : FEATU RES, Particularly those that 
“, ipurpore nee ~G make the valve longer-lasting 
sure. ||-purpose valve’ ..- © coer lege ting 
an eye make one valve do. In see ca 
oe complete Lunkenbeimer ped bandwheelLankenbeime 
ae are 125 basic bronze valv 








LOOK FOR DESIGN. Use 


the right valve for the right 








in type of 
‘deal for 4 certain . 
a aati Lunkenbeimer 


Distributor’s recom- 
mendations. 


service. Get 


assures a firm, cool gribp—makes 


#t easy to close the valve tight, 
reducing wear and eliminating 


leakage. All Lunkenheimer 


Bronze Valves have the new 
Non-Slip Handwheel, along 
with many other exclusive oper- 
ating features, 


i 


> LOOK FOR A LONG.- 
WEARING STEM, Since stem- 


thread wear is one of the most 
common causes of valye failure. 
Lunkenheimey Bronze Valves 
have Stemalloy® Stems — an 
exclusive silicon-bronze’ alloy 
which completely eliminates 
stem-thread failure, Not one 
of the millions of Stemalloy 
Stems now in Service has 


ever been returned because 
of thread wear, 


LOOK FOR CLOSE- : 
GRAINED BRONZE, the mar 
of valve quality. Dense 
bronze not only increases 
the valve’s strength, but 
makes it much more 
resistant to corrosion. 
Lunkenhbeimer Bronze 
Valves are made of ortgt 
nal Lunkenbeimer - 
cognized by metatiur- 
sae as the bighest-grade 
valve bronzes ever devel- 


oped. 





LUNKENHEIMER 
Remember—T he Price Of A Lunkenheimer Valve Gets Smaller And Smaller 


And Smaller With Each Passing Year Of Dependable Service 


ALL POPULAR SIZES of Lunkenheimer Bronze Valves are maintained in stock 
for prompt delivery. Write for new Circulars 534, 582, and 574 describing 
typical designs. The Lunkenheimer Co., Box 360Q, Cincinnati 14, Ohio. 


rec QaNs 


QUAUTY 


BRONZE © IRON © STEEL 


ENHEIMER 
W00OK Wamet IN VALVES 


L-154-15 
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SMART PRODUCT HANDLING... 


Your Wedge 
to Widen 


Ship Your Sales Story Along With Your Product 














In Eye-Catching Gaylord Boxes 


There are no extra freight charges for shipping 
a solid sales message on every attractively 
printed Gaylord box. You profit because your 
shipping dollars do double duty by promoting 
your product all along your channels of dis- 
tribution. With these Gaylord “traveling bill- 
boards” you'll regularly reach hundreds of 


important buyers, sellers and handlers 


who see your product before it’s unpacked. 
Sizes, shapes and designs that work to pro- 
mote your product, as well as to protect it, 
are an important Gaylord “‘extra” service... 
and with Gaylord’s quality of materials and 
workmanship, you can be sure every box is as 
brawny as it is beautiful. For information and 


cooperation, phone your nearby Gaylord office. 


rl 


GAYLORD CONTAINER CORPORATION ox? General Offices: SAINT LOUIS, MO. 


SALES OFFICES COAST TO COAST 


CORRUGATED AND SOLID FIBRE BOXES © KRAFT PAPER AND SPECIALTIES * KRAFT BAGS AND SACKS ¢ FOLDING CARTONS 





Technical data on the revolutionary new 


holo-flite’ 


(HOLLOW-FLIGHT) 


PROCESSOR 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-FLitEe Proc- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 

Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations... and 
cooled products can be packaged directly 
from the HoLo-FLite discharge—saving 
space, time and additional handling. 


—the Continuous-Flow 
Heat-Exchanger that is setting 
new standards of 
compactness! 


adaptability: 


f 


simplicity ! y 


Tuis 6-TierR HOLO-FLITE cools 7 tons of cottonseed press cake per hour 





from 285° to 89°F. in a total floor space of only 28 sq. ft. 
(Insert) Enlarged cutaway view of HoLo-FLIiTE screw 
showing heat-transfer principle. 


Here are typical 
HOLO-FLITE 
advantages 


The Hoto-F.itE principle is so 
unique it is setting completely 
new standards of performance in 
many ways. For example... 


*Reg. T.M. 


WESTERN 


ipilalion 


CORPORATION 


The HOLO-FLITE Saves Space 
—It requires as little as 1/5th 
the space of other units of com- 
parable capacity because (1) 
it has far greater heat-transfer 
area per cubic foot of space... 
and (2) the flights can be 
“tiered’’ as high as desired to 
give maximum capacity in very 
small floor areas. 


The HOLO-FLITE is Versatile— 
Processed product can be fluid, 
pulp or paste—granular, crys- 


talline or powdered solid. Heat- 
transfer fluid can be refriger- 
ant, cooled or ambient water, 
steam, oil or any other desired 
fluid, at any normal tempera- 
ture range. 


The HOLO-FLITE Is Dust-Free 
—lIts gentle action provides 
large heat-transfer action with- 
out dust and with negligible 
particle abrasion. Simplifies in- 
stallations, assures higher qual- 
ity product. 


The HOLO-FLITE Is Adaptable 
—It can easily be designed to 
handle virtually any capacity 
by (a) varying the diameter of 
the screws (7 to 16’)... (b) 
varying the length of the screws 
(8 ft. to 20 ft.) ...(¢) varying 
the number of intermeshing 
screws per trough (2, 4, or 6) 
-..and (d) varying the num- 
ber of tiers stacked on top of 
one another (1 to 10, or more). 


The Hoto-F.ite is in daily operation on such typical products as sand, 
cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 
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and many other equally-varied products. 


What is your problem? Our engineers will be glad to assist you in 
making the most of HoLo-FLitEe advantages. Write wire, or phone the 
office nearest you! 


Wont More Facts? This 8 page book- 


let describing the HoLo-FLiTE in 
greater detail will gladly be sent on 
request. No obligation, of course. 
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